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Hammocks ¢ Space-savers for the kitchen 
Lawn substitutes © Bathroom gadgets 
Resurfacing walls * Hosting overnight guests 


*hoto by Roy DiTosti 




















Warehouse ae nae 
Carpet Sales Inc. aw 


SAVE 20% to 60% west 


ON LEES CARPETS AND MILL ENDS 
STORE WIDE SALE! 


All other carpet stores have clearance or close out sales, We don't, these are rugs and carpets | 
of better quality, all name brands at fantastically low prices. We give you quality carpets and ~ 
we are still able to beat everybody's prices. Look at some of these great specials and these are 
only a few. Warehouse Carpet, the home of your carpet professionals. 


LEE'S 9x 12 os a ae. 


LEE’S MILL ENDS 
ENDS Area Rugs Area Rugs 10 x 12 to 12 x 18 


bound on bound on Hundreds to choose from 


$199 tp 54g 57900 @ 58g00 $3Q00 "549% gg” to °149°° 


AS 


100% F.H.A. 100% F.H.A. 0 
approved nylon nylon carpet perfect | | 100% Dacron polyester gal a : 
carpet for wall to wall for wall to wall Saxony plush wall to wall Wall to wall 


Or area rugs $988 A Or aréa rugs or area rugs 


SER 99 54. 56° sq. sq. 
9 . . Ve. installed with pad. yd. 6°? yd. 


3 colors 
























































PLENTY OF FREE PARKING 


Warehouse Carpet Sales Inc. = 


424 Cambridge St., Allston MA 


Cambridge St. exit off Storrow Drive, minutes from Downtown Boston 783-1040 
or Exit 18 East off the Mass Pike 


Also located in: 


Salem, N.H. .2n, Medford, Ma 
1-603-898-4787 396-4253 





Mon. T : ; 
Thurs. 10-9 pm Wed. 10 - 6 pm Sat. 10-5 pm 
Fri. 
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A Yucatan hammock, from Lyon Hammocks 


Home is where you hang your hammock 


by Felice J. Freyer 


hen you think of a hammock, 
W you probably envision canvas 

and rope stretched between 
two trees, the canvas invariably oc- 
cupied by someone who should be doing 
something else, like mowing the lawn. 
Somehow, the hammock has become an 
American emblem of guilty summertime 
lassitude — and until recently it has been 
kept safely out-of-doors. 

It must have been the Puritan work 
ethic that deprived us for so long of the 
simple delights of this ancient category of 
furniture. That's right, furniture. As a 
Mexican or Brazilian can tell you, a 
hammock makes an ideal couch, bed, and 
easy chair. The Mayans — who dis- 
covered the hammock long before any 


Spanish conquistadores discovered them 
— believed it was a gift from the gods. 
Indeed, there is something almost other- 
worldly about the way a hammock accepts 
you when you lie in it, supporting with- 
out confining, molding itself to your 
shape while holding you afloat. 

Now, it seems, changing demography 
and cramped living conditions are recall- 
ing the-hammock from exile in Ameri- 
ca’s back yards and restoring it to its 
rightful place indoors, where it hangs, an 
exquisite invitation to idleness, in living 
rooms, bedrooms, alcoves, dens, porches, 
dorm rooms, and any other place where 
people might want to release their bodies 
from the taut constraints of activity. 

What this trend will do to the work 





ethic is an open question, but there’s no 
doubt it is having an effect on interior 
design. 

Hammocks are among the latest ad- 
ditions to what shop-owner (the Clift 
Collection, in Wellesley Square) John 
Clift calls ‘‘lifestyle furniture.” They're 
part of the style embraced by the baby- 
boom children, people in their 20s and 
early 30s, often apartment dwellers who 
enjoy_a casual, slightly exotic look. 

“Five years ago there was no one you 
could talk to about hammocks,” says 
Clift, who used to wholesale hammocks 
out of El Salvador and now retails them 
along with other imported goods at his 
store. Now he gets four or five calls a day 
from people interested in hammocks. 


Elaine C. Borowick, who runs a mail- 
order hammock business (House of Ham- 
mocks) on Cape Cod, says people call her 
from as far away as Guam, Florida, and 


even Alaska, (where they're not likely to 


want hammocks for outdoor use). 

Some people, taking their cue from the 
Mayans, are using hammocks instead of 
beds, or as guest beds. Other, less- 
practical-minded souls find they make 
lovely wall-hangings. For whichever use, 
they're becoming popular wedding gifts. 

Hammocks ate sturdy, easy to care for, 
and relatively inexpensive. Hammocks 
that weigh only a few pounds can hold 
several hundred. They can be washed in 
cold water in the bathtub, and some can 
survive a spin in a washing machine. 
Most hammocks cost between $30 and 
$70, though fancy ones go for as much as 
$280, while tiny hammocks for babies 
cost as little as $10. 

But all price and practical advantages 
notwithstanding, the main reason for the 
hammock’s appeal is that it is sublimely 
comfortable. Sue Curren of Lyon Ham- 
mocks, in Watertown Square, compares 
the hammock to the water bed: it sup- 
ports, yet it yields. And it sways. 


“The hammock is a very old instru- 
ment of pleasure and rest. For centuries it 
was the only furniture for the Indians,” 
says Carlos Arriaza, of Framingham, a 
native of El Salvador who used to whole- 
sale imported hammocks. In El Salvador, 
every house from the rudest shack to the 
richest mansion, he says, has at least two 
hammocks. ‘‘A house without a 
hammock is not complete,” Arriaza in- 
sists. 


Buying a hammock 

If you’re ready to challenge the work 
ethic by bringing what Borowick, of 
House of Hammocks, calls “the idea of 
ultimate rest’’ into your home, start by 
not wasting your energy looking for 
hammocks in furniture stores or depart- 
ment stores. You’re-not likely to find 
many there. 

Probably the only businesses in the 
Boston area dealing exclusively in ham- 
mocks are Lyon Hammocks, in 
Watertown, which retails, wholesales, 
and sells by mail order, and House of 

Continued on page 22 
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“Window Quilts” are for office 
hotels and other 
commercial property. Owners 
heating bills by as 
much as 50% by stopping heat 


insulates windows better than 
double-pane glass. 


Conserve up to50% |i *\ 
onHEAT COST fi: 
Save10%NOW fl 


till Nov. 1st on the 


Window Quilt 


ered thermal 


losses 





729-6639 


7 Thompson St., Winchester Ctr. 





shade can 
climinate 79% of winter heat 
through single-glazed 
windows, and 66% of heat loss 
through double-paned_ win- 





through windows. dows. Window Quilt can keep Cot ee ete he 
window shade hard-to-heat rooms comfort- ot eS 
able even onthe coldest days. |e =" re 
Multi-lay- aid 
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Five layers to insulate 
Decorative outer layers 
conceal '.” thick batting that 
surrounds a reflective foil 
vapor barrier. 


Pat. Pending 


Seals out cold, seals L 
in savings. 
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Kitchen magicians 


On-the-wall suggestions for saving space 


by Rhea Becker 


ou know your kitchen is 
VY getting crowded when you 

begin storing your salt and 
pepper in the same shaker. 

Your friends make fun of you 
because your kitchen is so small. 
You've heard all the jokes about 
hunchbacked mice and you've 
canceled your layaway on that 
popcorn maker Joe Namath uses 
because you can’t cram one more 
thing into the cupboards. 

Today's economy and _ tight 
housing market are causing head- 
aches for apartment dwellers and 
homemakers, who sometimes 
have to settle for less-than- 
adequate kitchen space. The 
kitchenette and partial kitchen are 
sorry substitutes for the roomy 
eat-in kitchens we remember 
from our parents’ houses. But no 
matter how outrageous your 
storage situation has become, it is 
still salvageable. You just have to 
use intelligently the space you 
have. 

Think back to your first 
kitchen. When you started out, 
your idea of an incredibly ingen- 
ious device for saving space was a 
Masonite pegboard, painted an 
appropriate color to match the 
refrigerator (white) and stuck 
with nails and wire hangers of all 
shapes and sizes. Your pots and 
pans (the ones that weren’t too 
heavy) hung pretty well from 
those, but the pegboard just sat 
there: flat, spotted with little 
black holes, and pretty soon 
defined as to the limits of its use- 
fulness. After all, pegboard can 
only hold as many things as it has 
holes, and it holds only things 
with corresponding holes in 
them, at that. The pegboard can- 
not hold wine bottles, cocktail 
napkins, yesterday's mail, today’s 
mail, tomorrow's dinner, or 
toothpicks. A grid can hold all of 
these. 

Grids and other kinds of 
today’s space savers, are leftover 
items from a design trend labeled 
high tech, a term made popular in 
1978 by Joan Kron and Suzanne 
Slesin, authors of a book, 


High Tech. High tech simply took 
products intended for commer- 
cial or industrial use and declared 
them acceptable for use in homes. 

Grids, simply, are wall racks 
constructed of crisscrossing metal 
rods (like see-through checker- 
boards). Grids are the pegboards 
of the ‘80s. The grids available 
around Boston vary in price, 
design, and method of installa- 
tion, but most come with mount- 
ing hardware and are easy to hang 
up. You will need a drill (because 
most kitchens have plaster walls) 
and a screwdriver. Grids come 
finished in chrome, or with vinyl- 
covered or painted rods. Grids 
need no painting, require no dust- 
ing, allow the user to see exactly 
what is stored and where, and 
provide no place for bugs to hide. 
They're also easy to pack for 
moving and simple to re-install. 

Grids are fairly new to this 
country. While American home- 
makers struggled along with 
makeshift space savers, 
resourceful Europeans wallowed 
in the luxury of their slick, 
modern grid storage. According 
to Maynard Lyndon, co-owner of 
Newbury Street’s Placewares, a 
shop specializing in storage 
housewares, grids came to this 
country from Italy four-and-a- 
half years ago. Today, there are 
grid suppliers based in Sweden 
and England, and several Ameri- 
can companies manufacture their 
own lines of space savers. 

The simplest line of grid acces- 
sories is made of unpainted 
chrome, by the Design Source, 
Inc. Its open-air grid baskets 
($11) can be stacked on a counter- 
top, hung beneath a cabinet, or 
mounted directly onto a wall, for 
extra shelf space. The company 
manufactures its own special 
‘‘Hookersnappers’’ — metal 
hooks, used to hang pots, pans, 
mugs, and more, and enabling 
you to use every inch of the grids. 
Also available is an 18-slot spice 
rack ($19), which can be hung on 
a wall so that spices are stored 
horizontally. Mounting hard- 


ware is included, and this system 
is simple to hang. The unit is 
available at most kitchen shops. 

People with grander decorat- 
ing schemes or more cooking 
equipment can try an industrial- 
size wall-grid (available at Place- 
wares in chrome, $90, and in red, 
$119). The unit comes without 
hooks so you have to shop 
around to find fasteners that suit 
your needs, but the contraption 
can hold even the largest pots and 
pans with no strain. Be sure to 
measure the height of your kitch- 
en ceiling before you bring one of 
these home. 


The big sellers these days are 
vinyl-covered grids. You can find 
these almost anywhere, in a large 
selection of sizes, with a large 
selection of accessories. The 
Hellermade Company manufac- 
tures a line of red, yellow, black, 
green, and ever-popular white 
wall racks in two sizes: 18 by 24 
inches ($10), and 36 by 24 inches 
($13). Hellermade accessories 
attach to the racks with (guess 
what?) Hellermade hooks (35 
cents each). 


The Hellermade accessories line 
is probably the largest and most 
attractive of any wall-storage 
system. It includes: a flat 
basket/shelf, 6 by 6 by 12 inches 
($6), a tall basket/shelf, 12 by 6 
by 6 inches ($6), a tall and’ wide 
basket, 12 by 12 by 6 inches ($7), 
and a basket/letter tray, 12 by 12 
by 3 inches ($6.50). 


With any grid, the method of 
installation depends 
type of kitchen wall you have. If 
the wall is wood, grids. can be 
hung easily with screws. If the 
wall is plaster, the recommended 
procedure involves drilling four 
small holes and pounding in 
anchor plugs — little nylon 
devices into which you can affix 
mounting screws. Anchor plugs 
sound a lot better than they work. 
A smarter approach is, of course, 
to locate the studs behind your 
plaster and simply mount your 
grid with screws to those. 


upon the 


Photos by Stuart Rosner 
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with accessories 


WorkRack, 
Most grids can be suspended 
horizontally from .a ceiling with 
four screw eyes, four S-hooks, 
and four short chains. If you've 
ever had dreams of opening an 
Italian restaurant, you can start 
practicing by hanging your 


salamis from one of these. It’s 
great, too, for getting those ladles 
and such up and out of the way. 

Plastics have come ‘into their 
own; some say they are one of the 
most desirable materials in house- 
wares. The WorkRack, the space- 
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OUR SALE PRICES 
START AS FOLLOWS: 


FREE DELIVERY 
in our trading area 
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the sofa bed with a Sealy Posturepedic mattress 


CHOOSE FROM 36 STYLES AND OVER 400 FABRICS 


Why settle for less than the perfect style, fabric and color? We picture 
only a few of the almost endiess selection that awaits you at Sleeper’s 
Showcase. Many are available for immediate delivery—but we'll cus- 
tom cover the style you love and have it in your home in 4 to 6 weeks. 
You can also have matching sofas or loveseats (without beds) in the 
same record time. Come tomorrow or this week and see for yourself. 





ONE OF NEW ENGLAND'S LARGEST SELECTIONS OF 
FAMOUS BEDDING & SOFA BEDS AT DISCOUNT PRICES 


HIGHLAND PLAZA — NEEDHAM 
238 Highland Ave. - 


Teiephone 444-0100 


dl Bop, 


\ Save 25% on sien ie ei ‘ 
Correct Sleep Sofa’ 


THE HEART OF A SEALY 
CORRECT SLEEP SOFA IS A 
SEALY POSTUREPEDIC® 
INNERSPRING MATTRESSs: 


























Wire spice rack 


saving device most similar in 
design to traditional pegboard, is 
a rectangular molded-plastic wall 
rack (30 by 13% inches), in red, 
yellow, white, or brown, which 
can be hung on a wall or a ceil- 
ing. The units work with hooks, 
_sold separately, that attach like 
Lego toys. The hooks come with 
pointed ends (to hold utensils and 
other light objects) or with clips 
to attach WorkRack accessories — 
a paper-towel holder, a knife 
holder, utility shelves, a spice 
shelf, and horizontal or vertical 
bins. Hang WorkRacks away 
from stoves; plastics have come a 
long way, but they still melt. 

If your apartment has no 
pantry and consequently you 
have no place to store your waffle 
iron and no shelf for your herbal- 
tea assortment, you can get seri- 
ous and solve your problem with 
a six-foot wall rack made of 
white-vinyl-covered metal rods, 
by Stor-All. The Stor-All unit 
will hold as much as a: small 
pantry. It has eight shelves, 
roughly six inches deep, comes 
with hanging hardware, and sells 
for $40 at Basics and Placewares. 

The narrow Stor-All shelves 
may be a virtue if your kitchen is 
truly tiny, but if you need to store 
larger items, you might move up 
toa line of vinyl-covered metal- 
rod shelving made by Space 
Builders. These shelves come in 
two-, three-, and four-foot 
lengths, all about 15 inches wide. 
Two-foot lengths sell for $7, 
three-footers for $10, and full 
four-foot shelves for $13. You 
have to buy the wall-mounting 
brackets separately ($1.50), and 
brace the shelves with more hard- 
ware ($2 per brace). These large 
shelving systems are available in 
most kitchen-specialty shops. 

Space Builders also makes a 
wire spice rack ($8), a 12-inch- 
high two-tier rack ($8), an 18- 
inch-high two-tier rack ($10), an 
18-inch-high three-tier rack 
($13), and a wider 18-inch-high 
three-tier shelf/rack ($16). All of 
the above come with hardware 
and_ six-step .instructions~ for 
hanging. 

For the chronically unhandy, 
there are vinyl-covered wire 
shelves that you can install with 
no hardware whatsoever. The 
units simply slip over existing 
pantry or refrigerator shelves and 
hang beneath them, effectively 
doubling your shelf space. 

Off the wall but not the 
subject, there’s Elfa, a new 
Swedish storage system that sits 
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and wall-mounted grid, by Tech Systems 
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on the floor. The Elfa line consists 
of brown- or white-painted 
metal-cube frames (casters 
optional) fitted with tracks to 
accept white-painted wire baskets 
to use as drawers. The frames.are 
about 21 inches front to back, 
designed to fit nicely under a 
counter or sink. Elfa cabinets 
come in four heights — 17 inches 
(four tracks), 21 inches (five 
tracks), 29 inches (seven tracks), 
and 41 inches (10 tracks) — and 
three widths — 13, 17, and 21 
inches. The frames can be stacked 
to. fill taller spaces, and the 
drawers are sold in four sizes — 
one, two, three, or four tracks 
deep, so you can mix them in one 
cabinet to suit your needs. 
Drawers sell for $7 to $15.50 
each, and you can also buy flat 
shelves that fit the units. The 
tracks can be installed without the 
Elfa frame in an existing cabinet 
space. 

Elfa systems are available at 
Placewares, where members of 
the staff will even assemble them 
for you, and at Jordan Marsh, 
where they won't. 

Most kitchen shops offer a 
selection of inexpensive, over- 
sized, molded-plastic hooks 
which do exactly the same thing 
as traditional metal hooks, except 
they do it in style and color. The 
hooks come backed with death- 
grip adhesive and will probably 
remain on the wall long after 
you've moved. ; 

Three-tiered, collapsible, wire- 
mesh hanging-basket sets sold in 
kitchen shops and five-and-tens 
are very popular these days. Put a 
hook into your kitchen ceiling 
and hang the baskets. Simple. 
The set of three is about $8. Fruits 
and vegetables look great in them. 

If you long for a touch of the 
working life in your kitchen, then 
the strictly high-tech picker bins 
are for you. Direct from the fac- 
tory, this system is the same one 
that’s used by pick-packers when 
packing orders. An_ industrial 
gray-metal slotted plate ($20) is 
mounted on a wall, and plastic 
picker bins ($1.50 each) attached. 
The bins are large enough for 
odds and ends and come in a vari- 
ety of colors. These sets are avail- 
able at Placewares. 

For a quickie wall organizer, 
Copco makes a solid molded- 
plastic wall rack that features 
unusually shaped ‘‘pockets”’ 
made for storing small items. The 
Wall-All ($13) comes in white 
only, and hanging hardware is 


included. 2 
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Belgian Oriental 
100% Wool 


RUG SALE 
4x6 — $99 
6x9 — $199 
he Pa. PAL 


RUG 
GALLERY 


112 Newbury St. 
Tel. 267-0660 





IF IT’S HARDWARE 
WE HAVE IT! 






26 BRATTLE ST., Frvor] 











HERE'S YOUR 
CHECK LIST 

C) Lamps 

0) Locks 

CO) Lumber 

0 Paint 

CU Housewares 


0) Picture Hangers 
0 Curtain Rods 


O Shades 
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SAVE 25% 


FANTASTIC! 


MULTI-PURPOSE 


MOVING VAN PADS 


12.99. 


After Sale 17.99 


DOZENS OF USES! Exercise pad, for beach, camp- 
ing or outdoors, wrap up or sitting pad at football 
games, bedspread for children’s room or dorm, 
furniture or upholstery throws, table covering, 


moving, covering furniture. 


Available in 


assorted colors. By Acme Quilting. D-9754, all 
basement stores except Lowell. Mail and phone 


orders filled. 


JORDAN MARSH if A UNIT OF ALLIED STORES 
USE YOUR JORDAN MARSH OR A 









CHARGE IT! 
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MERICAN EXPRESS® CARD 
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Jamie Hogan 





by Clif Garboden 


y friend Erich never drips paint 
M on the floor. If he did, it 
wouldn’t matter because Erich 


never paints a stroke without having a 
drop cloth spread for six or eight feet in 
all directions. If by chance — say he was 
painting a baseboard and cannon fire 
startled him — he accidentally got some 
paint in the wrong place, it still wouldn't 
matter because Erich always has an old 
rag handy so he can wipe up drips before 


The fine art of 


Old walls are more than they've cracked 





- 


they get a chance to soak in. Erich has a 
lot of good habits, a lot of patience, and 
he always thinks ahead. He's great at 


thinking ahead — anticipating, and 
guarding against even the slightest 
mishap. 


Actually, Erich isn’t a real friend. He 
isn’t really a person; he’s sort of an imag- 
inary playmate, a sort of Jiminy Cricket 
figure in my life. He follows me about 
when I’m working around the house and 
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surfacing 


up to be 


looks over my shoulder. Miserable prig, 
he never does a lick of work for me. He 
just hangs around pummeling my con- 
science, laying blame at the door of my 
lazy habits. I have other friends — like 
Ken who keeps score while I drive, and 
Al who tags along when I walk through 
rough neighborhoods — but Erich is my 
favorite. He is a man so lacking in 
creativity that he has made method an 
end in itself. Never has any lint in his 
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pockets. Never gets paint’down the side 
of the can. Never gets mad and screams 
“Blaaagh” and starts throwing things 
around the room. Supercilious know-it- 
all — born under a neutral sign he was. 
But he’s a useful guy in his fashion, espe- 
cially where such contemplative tediums 
as stripping wallpaper are concerned. 
He’s always with me at times like that, 
reminding me of all the things I never do 
quite right, pointing out all the little 
things the poor sap who hung the wall- 
paper I’m stripping screwed up. One 
thing about Erich, he’s relentless. Erich 
went to his senior prom as a chaperone. 
The wires coming out of the back of his 
stereo never touch. His flashlights always 
work. He spends more on solvents to 
clean paint brushes than he does on the 

Continued on page 18 








Starting at $139.95 
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Sherwood “Tiffany” double sleeper. 
Available in natural, tan, gray, 
brown, rust, green, and burgundy 
quilted canvas. $349.00 


Limited Time Only 





Double-size. Available in nylon, 
canvas, and Haitian cloth. 


Queen sleeper. 











Available in chocolate; tan, and 
cinnibar corduroy. $229.00 


Haitian cloth chairbed. 


Converts to a single sleeper 
$99.95 


Honey oak veneer bookcases by Otto Gerdau. 
All sizes in stock. Starting at $69.00 
for 30” x 36” model. 
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The Bigger and Better 


b.a. holmes company 


97 Mass. Ave. (corner of Newbury St.) Boston, Mass. 02115 536-4421-22 
Located at Auditorium MBTA station. 
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Mon.-Fri. 9-6. Wed. 9-8. Sat. 9-5. 


> ae O83 2.4. BS 


b.a. holmes company 


Contemporary Home Furnishings. 








Flute lamps, 

7 Basic Concept, 
Mar-Kel, and Raymor. 
Starting at 
$19.95 

















Butcherblock counter-top table. 
18” x 42”. $129.95 








¥ 
Adjustable butcherblock stools. 
24” to 30” height at $39.95 


a 26% x Ke 
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This bed comes with a 
plain pedestal 4 drawer 


unit (as shown) or you can ae ; 
All Oak with Matching 
sea ca a A TWIN, FULL, QUEEN or Headboard in Natural, 
‘ , ‘KING SIZE Medium or Dark Finish in 


athe ed sakes , in Dark or Natural Finish. Twin, Full, Queen or King. 


onLY $299” | onty $139” aronty 249” 









CONVENTIONAL Ww ATERBEDS | "WATERBED 





AIR/WATER 
MATTRESS 





PEDESTAL ° DECKING 
° FRAME ° 
HEADBOARD ° LAP 
MATTRESSES ° 
FITTED LINER ° 





Foam sides with water in 
the center. Designed to 
look like a regular 

































HEATER & THEO. Air sides with water in the ; 
COMPLETE BED IN center comfortable and __ Sone tare ites cae 
QUEEN OR KING lighter than conventional mattresses sans a 2) Tl fit 
other complete 95 readies ap bg 
$239” Beds from only ONLY $17 STARTING 29 95 
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Hurry! For a Limited Time 


the special price on The Sertapedic® 
- mattress and foundation will be only... 
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Full, queen and king 
{ sizes are also specially priced! 
j FULL QUEEN KING 
109.95 279.95 379.95 
, ea. piece “pc. set “pc. set 
4 Matcers of the faisous 129.95" 329.95: 449.95: 
7 Perfect Sleeper ® Pietemtnancaodeieees 
i _ We carry a complete line of Mattresses, Box Springs, Waterbeds, 
' -.. andEasyAssembleFurniture > 


222 Arsenal St., Watertown, Ma. 923-4000 
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Les beaux guests 


Putting up with puttin 


by Donna Kay Williams 


No guest is so welcome in a friend’s- 


house that he will not become a nuisance 
after three days. 

— Titus Maccius Plautus 

(254-184 BC), 

Miles Gloriosus, Act III, scene i 


kay. So you haven’t seen your 
O college roommate since gradua- 

tion day. She (let’s talk about 
women: in my experience, they tend to be 
fussier than men) calls you up to say 
she'll be in Boston this weekend and you 
— magnanimous you — invite her to stay 
at your apartment. What a great idea! 
Right? Well, maybe .... 

You have a studio apartment and even 
your cat gets in the way. Or your one 
bedroom is so tiny you had to choose 
between a bed and a chest of drawers. Or 
you've taken to storing your winter 
clothes on the fire escape because your 
closet attacks you whenever you open the 
door. So what do you do with the college 
roommate, a.k.a. the ‘‘house-guest’’? 

You call her back with the idea of 
tactfully suggesting the Ritz. But, as she 
immediately starts to bubble over ‘what 
fun we'll have ... just like in school,” 
you lose your nerve and try to wax 
equally enthusiastic. What are you going 
to do with her? First, a few reminis- 
cences and some hints-en what not to do. 

Remember the time you went to visit 
that friend in New York City? Boy, that 
was gonna be a great weekend — 
shopping, the theater, shopping, restau- 
rants, shopping. You blew into town 
expecting the royal treatment, chic world 
traveler that you are, Halston Ultrasuede 
garment bag in tow. Trouble is, you never 
got to unpack the bag fully; your friend 
had allotted you a corner of the closet, 
which was fine for the hanging clothes. 
But what about your lingerie and shoes 
and silk scarves? 

Keep in mind that your guest will be 
much more comfortable if you've set 
aside a little area for her belongings. Clear 
out a drawer for her — for a weekend, it 
won't kill you. Or, if you opted for the 
bed instead of the chest of drawers, give 
her one of the closet shelves you nor- 


Jim Carson 


g ‘em up overnight 
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mally use. If all else fails, try the kitchen 
cabinets. They work great. I know — I 
‘keep my pantyhose in one. 
* * * 
Fish and guests in three days are stale. 
— John Lyly, Euphues, 1579 


And on the fourth day, God created the 
sofa. What a great idea! Right? Well... . 
Not necessarily. 

Let’s go back in time again, to that ill- 
fated weekend in New York. Bad enough 
that you couldn’t unpack (so you learned 
what it means to live out of a suitcase — 
or a garment bag, as it were). Worse still 
that you were consigned to a loveseat at 
bedtime. It wouldn’t have been all that 
bad sleeping in the fetal position for three 
nights. The clincher was your friend’s 
telling you, “Oh, don’t feel you have: to 
stay up late just because I do.” Fine in 
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theory. But with three friends hanging 
off the couch, the stereo and TV blaring 
simultaneously, and the cat sharpening 
his claws on your blue jeans, it was 
rather, uh, difficult to put into practice. 

If you're a night owl and you know 
your house-guest isn’t, the most hos- 
tessly thing to do would be to offer your 
bed to her and to take the sofa yourself. If 
she’s the night owl, okay, let her take the 
sofa. Nothing is worse for someone 
accustomed to closing down bars at 2 a.m. 
than to have to turn out the lights at 10; 
so if your schedules clash, it’s a very good 
idea to provide a distinctly separate sléep- 
ing area for your house-guest. That way, 
one of you will have a peaceful oppor- 
tunity to sleep in in the morning. Your 
thoughtfulness in this regard will be 
appreciated all the more if you have a 
roommate. It’s disconcerting to a guest 


(especially one accustomed to sleeping in 
the nude) to meet your roommate as she 
rummages under the guest’s makeshift 
bed, looking for a lost shoe. 

As to the comfort of sofas, they usually 
make great beds. Discounting the 
extreme height or breadth of some house- 
guests, sofas are often vaguely pleasant 
reminders of days spent staying home 
from school with a cold. (To make your 
visitor feel really comfortable, you might 
try serving her tomato soup with crackers 
crunched up in it for breakfast ‘in bed.’’) 

With apartment rents what they are 
these days, few people can afford — or 
care to spend their money on — an extra 
bedroom for the occasional overnight 
visitor. So, all manner of multi-func- 
tional furniture pieces have gained a place 
of prominence in the market. One old 
chestnut of an answer to the where-to- 
put-the-guest problem is the fold-out 
sofa bed — you know, those couch-type 
things that have instant double beds 
inside them. Used to be, they were so 
unsightly (with Naugahyde or brown- 
and-black-plaid upholstery and- that 
instantly recognizable, hideous, boxy 
shape) that you could spot one imme- 
diately, without even unfolding it. But 
sofa beds have attained a new measure of 
respectability, with the emphasis placed 
equally on form and function. Now you 
can find them in more fashionable 
shapes, unusual sizes, and beautiful 
fabrics. They don’t have to be ugly any- 
more. 

Unless you're prepared to make an 
investment, though, a sofa bed may not 
be your best bet. Sleeper sofas, as they're 
now called, will run you about $500 and 
up fér the nice models (by Simmons, for 
example). Sherwood makes _all-foam, 
flip-out versions, called ‘“Openers,” from 
chair-size up to full sofa-size, starting at 
approximately $150 per unit. These can 
be found at Bloomingdale’s, Work- 
bench, and other furniture outlets. 

There are — and always have been — 
alternatives to sofa beds. A friend of mine 
lives in an apartment that came equipped 
with a Murphy bed (remember the slap- 
stick comediés in which someone invari- 

Continued on page 18 
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that every year, more 
than 100 volunteers 
review and evaluate each 


‘United Way agency on its 


performance before the 
agencies receive United 
Way funds. Through this 
Gitizen-Review Process of 
allocations, the United 
Way tries to make sure 
your contribution is well 
spent on high quality 
services. 


Give to the United Way. 
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Home remedies 
for city dwellers 


by Mark Jurkowitz 


Lf he basic philosophy behind 
the Co-op is that by working. 


together, we could save money 
and solve problems,’’ says Jack Fahey, 
the office manager of the Boston Build- 
ing Materials Co-gp. He is sitting in a 
makeshift office on the second floor of 
what is essentially a large, musty ware- 
house on Plympton Street in Boston’s 
South End. Hanging conspicuously 
above his head is a large poster of a 
fierce-looking Che Guevara. 

Fahey grins when quizzed about the 
prominent display of the Latin American 
revolittionary’s countenance in~a_ loft 
chock-full of insulating materials and 
power tools. Has the home-improvement 
business been radicalized? Are we enter- 
ing an era of collective construction? 

No, not really, but there is a growing 
sense, especially in urban areas, that with 
soaring real-estate, labor, and energy 
costs, the American dream of Owning and 
maintaining a home is quickly becoming 
only a fantasy for many people. To 
counter this, a handful of organizations, 
such as the Co-op and the Jamaica Plain- 
based Urban Edge are striving to make 
home ownership viable for the finan- 
cially fettered. To this end, they’re 
rehabbing abandoned dwellings, teach- 
ing home-maintenance skills, and even 
initiating programs whereby the ambi- 
tious can earn credit toward down pay- 
ments on their homes by doing their own 
renovations. 

This last concept, -called ‘‘sweat 
equity,”’ represents just one facet of the 
services offered by Urban Edge, which 
broadly describes itself as a non-profit 
corporation whose goal is““servicing the 
community (Jamaica Plain) and its resi- 
dents.” 

Urban Edge was founded in 1974 as an 
outgrowth of the Home-ownership 
Project of the Ecumenical Social Action 
Committees (ESAC), an organization 
formed by a group of churches. Urban 
Edge acts as a licensed real-estate broker, 
provides home-ownership counseling, 
and helps procure home financing for 
buyers who might otherwise have trouble 


Photos by Stuart Rosner 


g up to urban rehab 








_and during 


doing so. “We tackle anything that has to 
do with housing in JP,’ says Helene 
Leary, one of the organization's typically 
versatile employees. 

The main function of Urban Edge, 
however, is to rehabilitate vacant homes 
that are mostly in need of such major 
surgery that, as Leary explains, ‘the aver- 
age guy can’t afford to buy. it, fix it up, 
and make any money.” With funds from 
the city and the Urban Reinvestment 
Task Force, Urban Edge has rehabbed 
and sold more than two dozen homes in 

















Jamaica Plain. Leary claims they “‘other- 
wise would have been knocked down. 
This puts the properties back on the tax 
rolls.”’ 

Urban Edge purchases a vacant home, 
often after it has been abandoned or 
scarred by fire, and then hires con- 
tractors to effect a complete overhaul. As 
the work begins, Urban Edge holds an 
open house. Here ‘‘sweat equity’ comes 
into play, for if there is an interested 
buyer with appreciable skills, he is then 
“hired’’ to work alongside the con- 


tractor, and Urban Edge credits his labor 
toward the purchase of the home. 

While acknowledging that the oppor- 
tunity exists, Leary concedes that the 
‘sweat equity’ option has been exer- 
cised on only a few occasions. “Most 
people work a 40-hour week and can’t 
find time to work along with the 
contractor” she says. (The home buyer 
must work at the contractor’s pace; not 
the other way around.) ‘‘And you really 
have to know what you're doing,” she 
adds. Further, she points out that buyers 
aren't usually found until there isn’t 
enough sweat-work left to accrue much 
equity. “People won't buy a house if they 
can’t visualize it in its final form,’’ she 
says. ‘So by the time most people pur- 
chase, all that’s left is some interior paint- 
ing and landscaping.’’ Nevertheless, 
anachronistic as it may seem, it’s still 
possible to pay for a home with the sweat 
of one’s brow. 

Several years ago, one Urban Edge 
employee, an architect named John 
Rowse left that agency to found the 
Boston Building Materials Co-op, which 
got underway with the help of a $13,000 
loan from the Cambridge Trust Com- 
pany. Today the Co-op is a non-profit 
organization with an open membership of 
about 150 that office manager Fahey 
claims spans the sociological spectrum. 
The group’s raison d'etre as enunciated 
by Fahey is to combat “a regular problem 
of society: that lower- and moderate- 
income people have less access to 
resources than wealthier ones.”” The Co- 
op works on rectifying this by teaching 
and sharing home-maintenance skills 
among its members and by providing 
them with reasonably priced building 
materials. 

The Co-op deals in several types of 
storm windows and in an insulating 
material called cellulose, which is news- 
print turned back into pulp and made fire 
retardant with boric acid. Cellulose is 
blown by machine through strategically 
drilled holes into the spaces between 
walls. ‘“Our studies show that insulation 
is the most cost-effective home-improve- 
ment gain available, because you cut 
down heavily on fuel bills,’ asserts 
Fahey. ‘‘It’s a real investment, not a con- 
sumable. We feel that if you insulate your 
attic, your costs will be returned to you in 
one year.” 

To utilize the Co-op’s services, one 
must become a member. Homeowners 
and tenants may join for $10, trades- 
people pay $15, and members of ‘‘com- 
munity housing organizations’’ pay $20. 
The Co-op charges $5.80 for a 30-pound 

Continued on page 17 





SOLIDLY-MADE, COMFORTABLE 
FURNITURE THAT DISASSEMBLES 


EASILY FOR MOVING 








$295, loveseat 
shown above, in 
tough. 100% nylon 
fabric and 10 
others 


YOUR CHOICE OF OVER 600 FABRICS ON FRAMES OF SOLID OAK 


Our cushioning and suspensions are of very high quality, providing firm support and unusual comfort 


combined with great durability. 


Our frames are built to last a lifetime. Re-upholstering these models is relatively simple and inexpensive 
Most other upholstered furniture will cost about as much to have re-upholstered as to buy it new 
Assembly and disassembly require little more than tumin 
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Also fully-upholstered furniture, platform/storage beds, tables. and lamps 


All are made in our local workshops in your choice of fabrics. sizes, woods (oak. mahogany, or walnut). 


stains. and design options. 


BOSTON: (opening Aug. 28) 130 icy Weiteny (near Comm. Ave.: One full block north on Harvard Ave. - 
W. CONCORD: 152 Commonwealth Ave. (between Rtes. 128 & 495: ¥% mile off Rte. 2, straight south from 


and three doors to right) 


the rotary) 369-7173. 


Creative 
@Comfort 


six bolts by hand (sleep sofas take longer) 





RYDER 


Rents Trucks 
for Moving. 
Local & One-Way. Low Rates. 


The right size top-maintained trucks, with the 
right equipment: auto shifts, loading ramps 
Hand trucks, furniture pads, tow bars 

Move dne to 7 rooms 
Nationwide road service 
Moving tips & insurance 
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Ryder Truck Rental-One-Way 





RYDER 











Call us now to reserve your truck at the 
Ryder dealer near your home or 
. business 


391-5600 


407 Mystic Avenue, Medford 


661-0970 


38 Sydney St., Cambridge 
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A set of lawn tenets — 


Seven easier-care alternatives to grass 





Pachysan 


by Marya Dantzer-Rosenthal 


f you ask me, grass ought to be illegal. 
| Grass as in lawn. I hate the stuff. It 

comes of growing up with the most 
beautiful lawn, I’m tempted to say, in the 
world. Not a blade out of place, front 
yard and back, a uniform, deep-green 
carpet — of tsuris. Feeding, watering, 
mowing, manicuring, wars on weeds — 
keeping a lawn neat demands dedication 
from April to October, not to mention an 
adversary relationship with cheerful little 
blossoms like clover and dandelions. 
Who needs it? 

Not me. My homestead is on a typical 
city lot, just big enough to hold the house 
and have a little left over. Not big enough 
to warrant owning a lawn mower. And 
like many city-dwellers, I'd rather spend 
an afternoon poring ever glass nastur- 


ra terminalis, or Japanese spurge 





tiums in the Harvard Botanical Museum 
than flicking bugs off live ones in my 
garden. 

A nifty policy, you may muse, for 
keeping those warm-weather weekends 
free. But when the crabgrass reaches 
waist height, is there a way to keep the 
neighbors from forming a posse? Or 
more snidely, if you’ve got Ethan Allen in 
the living room, couldn’t you throw a 
little civic pride around outside? 

Happily, the answer to both questions 
is yes; grass is only one way to decorate 
out-of-doors. There’s a variety of lower- 


Vinca minor, periwinkle to novices 


maintenance alternatives you can imple- 
ment even as the growing season ends, 
alternatives ranging from asphalt (you'll 
see a lot of this in Somerville) to archi- 
tect-designed Edens. This survey covers 





the middle ground, so to speak. 


Paving 

Yes, you could pour concrete all over 
the back yard, but bricks are a lot prettier, 
and they don’t have to be fertilized either. 
Landscape designer Mike Piering, who 
works at Lexington Gardens, estimates 
that two-thirds of the average Boston 
garden is paved patio space or paths. 

Brick is a popular pavement among 
stylish urban gardeners. Its cozy color 
contrasts nicely with border greenery. 
And you can just lay it in unmortared — 
some people make a zig-zag pattern — 
either directly on graded (evened) ground 
or atop a layer of gravel to facilitate 
drainage. (For the same reason, be sure to 
pitch the grade away from the house; 





water can ruin a foundation.) 

New clay bricks sell for around 35 
cents apiece, or $1.30 to $2 per square 
foot of coverage. At that price, it’s worth 
checking into patio blocks, too. They’re 
available now in more sophisticated styles 
and colors than the old pastel squares, at 
under $1 a square foot. Some nurseries 
stock patio blocks. For a look at both 
bricks and blocks, try masonry suppliers 
listed under ‘Brick — Common and Face’ 
in the Yellow Pages. 


Mulch 
Mulch is a magic word among serious 
gardeners. No wonder — it discourages 


weeds, holds in heat and moisture, even 
looks classier than plain dirt. Would-be 
Crocketts talk about mulch formulas 
with a degree of respect usually reserved 
for treasured family recipes, but if 
appearance is your standard, you'll prob- 
ably choose one of the commercially 
available wood products such as shredded 
pine bark or wood chips. 

Nurseries sell bales of bark, the more 
popular choice, for about $18 per cubic 
yard. Spread three inches thick, that 
volume covers 100 square feet. Redwood 
chips (also called bark nuggets) cost 
about twice that. Lay them two inches 
deep, and your $8, four-cubic-foot bag 
will cover about 20 square feet. Either of 
these mulches looks attractive surround- 
ing plants, posts, or — lowest main- 
tenance of all — shrubs. You can easily 
fill a small yard this way. You'll occa- 
sionally have to feed anything growing in 
a mulched bed; mulch draws nitrogen 
from the soil. But weed problems will be 
minimal, claim the experts, and the mulch 
will need renewing (being organic, it 
eventually decays) only every two to five 
years. 

Stones are technically not a mulch, but 
they can be used to similar effect, as can 
manufactured mineral products like 
“Terralite Jumbos.”’ Both come in a vari- 
ety of colors. The artificial stuff is 
comparable in cost to mulch. The real 
thing goes for nearly three times as much. 





Ground covers 


Grass is a ground cover. So are moss, 
myrtle, and hundreds of other evergreen 
Continued on page 16 








1 Solid hardwood frame on ail 

sides for beauty and strength? 
Solid oak is fourtimes tougher 
than pine*, which dents easily. 


2 Frame fully rounded on alli 
* corners & edges for safety? 


Frame tongue-in-grooved to 
deck for structural strength? 


Corners pass knife-edge test? 
So tight that nothing can slip into 
joint to loosen or snag it? 


5 Retouchable penetrating oil 
* finish? Not a chipable, unfixable- 
spray laquer surface coat. 


6. Only durable metal-to-metal 
fittings for permanence? Not 
wood screws that easily strip 
their holes after a move or two 
and cause bed to wobble. Never 
nails! 


7. Only safe, hidden fittings? Not 
ugly exposed brackets with 
screwheads that can tear sheets 
& fingers. 


8 Bed entirely ready to go together 
* without drilling or misdrilling left 
for you to reckon with at home? 


gy Platform deck firmly attached to 
* pase for safety & convenience? 


10 Oiled hardwood base to match 
* frame? Not cheap painted , 
particleboard base. 


1 1 Bed gives you the choice of 
* “drawers now or drawers later” 
and is good looking either way? 


12. Drawers so designed that they 
virtually disappear and not 
cause the bed to resemble an 
elongated bureau? 
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CAMBRIDGE 
686 Mass Ave. 
Over Ken's Pub in 
Centrai Sq. 
492-2886 
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to ask: 


Buying a 
.| platform 
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NATICK 

79 Rte. 9 Westbound 

Just West of Wellesley line 
655-4409 


Tuesday-Saturday. 10-6 pm ¢ Thursday til 9 pm « 
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With dividers removed, each 
drawer is large enough to 
swaliow oversized objects and 
big comforters that won't fit in 
bureaus? 


When bed must be in a corner, 
all drawers can coupie & glide 
out the open side? Dead storage 
is useless. 


Storage base comes quickly 
apart and carries under one 
arm? No enormous 4 ft. x 6 ft. x 1 
ft. carcass to wrestle. 


Bed moves easily in nearly all 
U.S. & imported car trunks? No 
van to rent or mover to pay every 
move. 


Lots of storage at a reasonable 
price? Storage capacity of both 
our drawers combined (17,250 
cu. in. or 10 cu. ft.) exceeds that 
of two regular 30” bureaus, They 
offer 70% more storage than the 
smaller four drawers (10,080 cu. 
in. total) of its most advertised 
competitor, where each cubic 
foot of storage costs three times 
as much. 


Bed carries a written 5-year 
guarantee from the actual 
workshop, who knows how to 
correct any problem in a jiffy? 


Mattresses offered with clearly- 
stated foam densities and 
guarantees in writing? 


Bed sold by original workshop & 
woodworkers whose name & 
reputation are on the line? Not 
by a secondary retailer & 
salespeople with no involvement 
in the workshop or stake in 
craftsmanship. 


* U.S. Govt., Forest Products Lab. 
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44 Harvard Ave. 
Alliston, MA 


782-1891 


AMPLE FREE PARKING NEXT TO STORE 





SUPER XL DESK LAMP 


UL APPROVED 
Available in colors 
and 3 qualities. 
Made in Sweden 
by LEDU 
$999 
60 watts 


$4 499 


75 watts 


$93°9 


100 watts 





OFFICE CHAIRS 


Many styles and colors 
to choose from 








5 PIECE DINETTE SET 


TOPS AVAILABLEIN BUTCHER BLOCK 4 


& WALNUT 


reg. *139” 


now 89" 








DIRECTORS 
CHAIR 


$15” 
Available in 
Blue, Red 


or Yellow 
Canvas 








ROCKER. 
SPECIALS 


reo 149° 
now79* 


Available in Walnut 











LIMITED QUANTITIES 


SUPER VALUE — OVER 45-55% OFF! 


1105 End Table 
Reg. 34° 
NOW 


$4 8” 


1106 Cocktail Table 
y now $23” 


1115 Entertainment 
Center 


NOW 


$99 


























SPECIAL OF THE WEEK 


3 Separate Units 
ea. 30” x 12” x 72” 


All three units: 


Reg. 249% 


Now *169” 


(sold as group of 3 only) 


Floor Lamp FL 520-603 


Table Lamp TL 520-602 Desk Lamp DL 520-601 


Desk Lamp yow’9” 
Reg. *29°° 


Table LamP now'14” 


Fl 8 $ 
oor Lamp - ew ®t er 
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Bath gadgets, 
old and new 


What's next to cleanliness now 


by F.S. Frail 


Civilization is soap. 
— Heinrich Gotthard 
von Treitschke 


no society more civilized than Amer- 

ican society. Americans spend 
millions of dollars a year on soaps for the 
body alone — shampoos, deodorant 
soaps, facial soaps, toothpastes — never 
mind laundry detergents, “dishwashing 
liquids,’’ and the like, or creams, lotions, 
and unguents to be applied to the body 
after it is washed. And Americans spend 
hundreds of hours at the seat of civiliza- 
‘tion, the bathroom — no mere way sta- 
tion along the course of daily life, but a 
retreat, sanctuary, meditation space, 
beauty salon, reading room, and home- 
entertainment center. Judging by the 
number of bathroom appliances and 
products on the market, manufacturers 
such as Gillette, General Electric, and 
Clairol would like people to spend even 
more time in their bathrooms, and more 
money on appliances to use there. 

Not every society has placed such 
importance upon keeping clean. Ancient 
Hebrews considered washing a religious 
ritual rather than a hygienic routine. 
Many ancient cultures lacked the tech- 
nology and abundant water supplies that 
we take for granted today and that make 
keeping clean easy and pleasurable. Of 
the ancients, the Minoans probably had 
the most sophisticated domestic plumb- 
ing; in 2000 BC, King Minos built a 
palace at Knossos, on Crete, which had 
terra-cotta pipes, bathtubs, sinks, and 
flushing toilets. In some societies such as 
that of ancient Rome, public facilities for 
bathing made some degree of personal 
cleanliness, available to a wide segment of 


I f civilization is soap, there is probably 
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A turn-of-the-century bath gadget 


the population. But through most of 
history, cleanliness has been a class privi- 
lege, and it still is, in many parts of the 
world. 

Even nobility, however, has not always 
assured one easy access to the means of 
keeping clean. The first bath in the White 
House was not installed until 1851. When 
the Lord Mayor of London took resi- 
dency in the bathless Mansion House, in 
1812, he had to assume the costs of fit- 
ting it with a shower himself, the 
Common Council decreed, ‘‘inasmuch as 
the want thereof has never been com- 
plained of.’’ And when Victoria became 
Queen in 1837, there were no bathrooms 
in Buckingham Palace, although even- 
tually, hot water was piped to the port- 
able bath in her bedroom. 

It was in Victoria’s time that clean- 
liness, at least for the middle class, took 
its place next to godliness. Chamber pots 
and “close stools’’ gave way to flushing 
water closets such as the ‘‘Bramah,” 
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patented by Joseph Bramah in 1778, and 
produced until the late 1800s. Mass 
production of bathtubs began in the mid- 
1800s,.and showers, once thought of 
mainly as therapeutic devices, were 
increasingly installed in the bedrooms of 
middle-class homes. (Some who could not 
afford a shower unit found a substitute of 
sorts in a shower hat with a wide, perfor- 
ated brim: when water was poured over 
the hat, the trickles of water showered the 
body from the neck down.) 

By the end of the 19th century, run- 
ning water and drainage pipes had 
reached the upper floors of homes; 
toilets, washbasins, tubs, and showers 
had been given a room of their own, 
instead of being placed in the bedroom; 
and the first ““modern’”’ bathrooms were 
making their appearance in middle-class 
housing developments. As Terence 
Conran writes, in The Bed and Bath 
Book, ‘‘to the zealous Victorian social 
worker, washing was the baptism 
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To massage, or just soak 


through which common man had to pass 
before he could improve his social condi- 
tion, his mind, and ultimately, save his 
soul.” 

In the 20th century, the ends to which 
cleaning the body are directed have 
shifted from an improved moral condi- 
tion to relaxation and a more beautiful 
appearance. Technology has gotten into 
the act, too: in the last decade or so, all 
kinds of gadgets and appliances with 
only a token connection to the function 
of cleaning have been introduced. 

Take, for instance, the Kohler Environ- 
ment. It’s a teak cabinet 109 inches long, 
44 inches wide, and 91 inches high, with 
sliding acrylic door, designed to be built 
into, not added onto, a bathroom. Inside 
the cabinet is an electronic control panel 
by which the user selects a climatic 
environment — warm Chinook winds, 
jungle steam, tropical rain, or dry Baja 
sun — created by individual-or combined 
efforts of four heat lamps, four sun 
lamps, a steam generator, two warm-air 
circulating systems, and six’ 24-carat- 
gold-electroplated spray heads. This steam 
bath, sauna, shower, and tanning room 
all in one, as might be expected, costs a 
pretty penny. Many pretty pennies. A 
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GUARANTEED 


The Boston Phoenix is making classified 
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for Rent, Roommates or many other cate- 
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Hair dryers: the ultimate in diversity 


basic unit goes for $14,500, and if that 
doesn’t seem enough to spend, one can 
equip the cabinet with a number of 
options including an AM-FM stereo tape 
deck, art-nouveau-style panels, pillows, 
pads, and so on, to bring the cost up to 
about $20,000. Not including, of course, 
installation. 

If you have only half that amount to 
spend, you might be willing to settle for 
Kohler’s bare-bones version of the 
Environment, called, in keeping with the 
ecological scheme, the Habitat. Habitats 
are smaller units, each measuring 86 
inches by 36 inches by 64 inches and 
selling for $5000. Basically a sauna, a 
Habitat can be fitted with a steam 
machine, for an additional $1600, and 
other options similar to those available 
for the Environment. A top-of-the-line 
Habitat costs about $8000. Neither the 
Environment nor the Habitat do much to 
clean their users — it’s almost incidental 
that they are designed for installation in 
bathrooms at all (but if the tropical rain 
storm gets to be too much, at least there’s 
a towel handy ... ). 

Both Kohler units are newcomers. Ja- 
cuzzis have been around long enough for 
their name to have become a ge- 
neric term for whirlpool baths. Jacuzzis 
start at about $400 for a portable whirl- 
pool motor that can be installed by a 


ingle Silda SNE asta SS: 





The Tender Tweez electrified eyebrow plucker 


plumber into an existing tub; complete 
whirlpool-bath units sell for $1200 to 
$1600 (neither price includes installa- 
tion). Like the Kohler products, a Jacuzzi 
is a major addition to any bathroom, 
although it can be fitted into an existing 
space more easily than one of the Kohler 
cabinets can. 

More modest forms of the whirlpool 
bath are more easily accommodated. On 
the market are several whirlpool foot 
baths, for instance. Oster, the people who 
brought you the blender, makes a whirl- 


pool foot bath, with two speeds, for $36. 
Clairol, the people who brought you 
blondes who have more fun, makes the 
Foot Fixer, a square plastic tub with foot 
pads that massage the feet and “322 
vibrafingers that stimulate local foot 
zones.” It doesn’t have the whirlpool 
action, but offers the massage, with or 
without heated water; or a simple hot 
soak, for $40. Pollenex Feet Relief is 
another vibratory foot bath. It sells for 
$25 and comes with two detachable “arch 
support discs’ which deliver a ‘gentle or 
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powerful vibration.’’ Pollenex also makes 
several hand-held massage machines. The 
‘deep heat’ models come with attach- 
ments: ‘chin and body contourer, muscle 
stimulator, scalp massager,” and the most 
mysterious one, “beauty cups,” three 
suction-cup-like objects on an attach- 
ment head. Pollenex massagers range in 
price from $17 to $45. 


Shower-head massagers are for people 
who want to feel good all over. Tele- 
dyne, the people who brought you Wa- 
terpik, manufactures a couple of the lead- 
ing shower-head massagers. (Is it clear 
yet that manufacturers of all kinds of 
products are finding the bathroom-appli- 
ance business a lucrative sideline?) One 
model is designed to be permanently 
attached to the shower arm, while another 
is to be handheld. (Both come with 
detailed directions for installing them 
yourself, but as if their author suddenly 
lost his confidence, there’s the ominous 
sentence midway through the directions: 
“Remember, when in doubt, just call 
your plumber.”’ Just as Ann Landers 
works on the assumption that the 
common man still has his own doctor and 
clergyman, somone at Teledyne is sure 
we're all on a first-name basis with a 
plumber.) Both models provide the usual 

Continued on page 16 
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Gadgets 


Continued from page 15 
spray — “up to 900 pulsating jets 
of water a minute” — from the 
center of the shower head. The 
shower-arm model costs $22, the 
detachable model $35. The latter 
comes with a wall bracket to 
which you can attach its shower 
head, when you want a station- 
ary shower, as well as a five-foot 
hose for directing the spray to 
different parts of the body. 
Then there are the “‘body 


polishers.’ Rather than manipu- 
lating what lies below the skin, 
these concentrate on the surface. 
Gillette’s version is the Body 
Tender, a “head to toe beauti- 
fier,” with a facial brush, body 
brush, nail shaper, ‘‘moisture 
head” to’ massage creams and 
lotions into the skin, pumice 
head, and nail ‘buffer. It comes 
with immersible batteries, a 
useful feature for a bathroom 
appliance, and costs $16. 
Conair makes a similar 
machine, Shape-ups, a ‘‘ personal 
groomer for skin and nails.” It 
has four nail attachments, a 


moisturizer/massager attach- 
ment, and a skin brush, and it 
costs $9. General Electric’s cord- 
less Clean Scene and Clairol’s 
Skinvention concentrate on refin- 
ing the skin, and cost $8 and $17 
respectively. Finally, there’s 
Norelco’s electric mani- 
cure/pedicure machine, the Nail 
Dazzler, $12. Regardless of 
whether these gadgets do much 
good (and some dermatologists 
believe it may be harmful to the 
skin to manipulate it so), no one 
machine provides all the func- 
tions or features, so that to be able 
to buff, polish, cream, and 
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massage your skin and nails you 
may need to invest in several 
appliances. And you'll still need 
to buy a Tooth Polisher, $8, a 
battery-powered machine that 
you use twice a week with regu- 
lar toothpaste to get that “ profes- 
sional’’ polish for your teeth in 
between visits to the dentist. 

While we’re on the subject of 
teeth, you may remember the 
Waterpik, from the people 
who've since brought -you 
shower-head massagers — Tele- 
dyne. Waterpiks are still on the 
market, although no longer a fad 
item, and they cost between $30 
and $35. General Electric makes 
an electric toothbrush that comes 
with six variously colored 
brushes. It ‘is cordless, has 
rechargeable batteries, and 
provides 4000 strokes a minute, 
either back-and-forth or up-and- 
down. The kit sells for $19. And 
last but not least is Clairol’s Plak 
Chek, $14, a “plaque detection 
system’ — special solution for the 
teeth, special light, and mirror to 
show up those spots you missed 
with your toothbrush and Water- 
pik and Tooth Polisher. 

Clearly, Clairol has one of the 
more energetic product-develop- 
ment departments, and’ probably 
the Plak Chek serves some 
people’s purposes, just as the 
mosquito does. When it comes to 
believing in Clairol’s Tender 
Tweez (yes, an electrified eye- 
brow-plucker), however, this 
writer suffers a crisis of faith. 
Nearly every small-appliance 
department stocks the Tender 
Tweez — and displays it promi- 
nently, too. Given that thing that 
costs $17, it’s going to take that 
kind of display and’ intensive 
promotion to sell many of them. 
Perhaps there are women vain 
and squeamish enough to find 
“automatic,” electric eyebrow 


tweezers preferable to the hand- 
powered kind, but frankly the 
thought of plucking eyebrows 
with electricity scares me silly. 
However you choose to pluck, 
you can’t do it without a mirror, 


Tenets 


Continued from page 11 
and deciduous spreading plants, 
many of which require far 
less attention than Kentucky 
Blue. Characteristic of ground 
covers is their ability to take 
over. So although you could go 
out and buy enough myrtle to 
fill your front yard tomorrow, a 
sparser planting will achieve the 
same ‘coverage in a couple of 
years. : 
Don’t plan to blanket three 
acres with ground cover; Piering 
says it just won't look good. He 
advises banks no larger than 150 
to 200 square feet. You can 
always break up larger expanses 
with shrubs or walkways. Paths 
are a good idea around ground 
cover, anyway: grass, unfortu- 
nately, is the only common type 


that will survive repeated .- 


walking-on. 

Ground covers are best planted 
in either spring or fall, the 
shoulders of the growing season. 
John Healy, owner of the Brook- 
line nursery that bears his name, 
advises planting before October 1 
to allow the roots time to get 
comfortable before winter. 

Mike Piering recommends the 
following planting routine for 
ground covers. 

1) Have the soil tested. (The 
Cooperative Extension Service's 
Suburban Experiment Station, 


240 Beaver Street, Waltham, 891- 
0650, will do this free.) Tests will 
reveal the pH of your soil, there- 


ighly successful plant 


and are we in luck! Clairol makes 
a make-up mirror. The mirror 
switches from regular to 
magnifying, has secondary 
mirrors on either side of the cen- 
tral mirror, and offers four color 
settings: day, office, evening, and 
home, so that one can adjust one’s 
make-up accordingly. It comes 
with a plug outlet, presumably 
for your Tender Tweez, and costs 
$35. 


Then. there are hot-lather 
machines, which started off 
strong a couple of years ago, but 
have since been relegated to the 
lower shelves. (Nowhere in sight 
are the once-popular facial 
saunas.) Shick makes a little red 
ball of a machine, called the Hot 
Top, which costs $15. Northern 
Electric makes another small 
model, the ‘‘Little Lather,” which 
costs $10. The Little Lather is 
cordless, plugs into a wall outlet 
to heat up, and fits onto the top of 
most shaving-cream cans. 


Hair dryers would need an 
article all to themselves (one 
that’s potentially the most boring 
article you'll ever not read). The 
ultimate in artificial diversity, the 
category of hairdryers includes 
travel dryers, dryers with several 
temperature settings, dryers with 
brushes and combs, dryers that 
are brushes or combs, dryers for 
curly hair, dryers that can be held 
or set on a table to use. Once 
you've blown your hair dry, you 
may want to take your styling 
efforts a step further via an elec- 
tric-curler set or an electric 
curling iron. 


Besides electric gismos, one can 
outfit the bathroom with Book of 
Lists toilet paper, lip-shaped bath 
pillows, loofahs, liquid-soap 
dispensers, bath trays, designer 
toilet seats, birch branches (for 
the sauna), bathroom scales, and 
good ol’ rubber duckies. Most of 
this paraphernalia and the appli- 
ances are located in the limbo 
between housewares and linens; 
all prices given above are 
approximate. * 





by determining — in conjunction 
with the sun and shade condi- 
tions — the best ground cover for 
your spot. 

2) Next, prepare the ground. 
Break it up, grade it, work in one 
part peat moss and one part cow 
manure to two parts soil. (If all 
this sounds discouragingly 
complicated, remember you're 
investing an afternoon’s effort 
now to avoid «ontinuous slave 
labor later. Once ground cover 
takes hold, it doesn’t let go.) Also 
use some bone meal, either 
worked into the earth or (Healy's 
method) meted out at planting 
time, a pinch per plant. 

3) Put up a barrier to contain 
the ground’ cover. Optimistic, 
perhaps, at this stage; but while 
you've got your hands dirty, why 
not finish the job? Metal edging 
material (available at garden 
centers) or bricks sunk edgewise 
are effective borders. 

4) Separate the flats of your 
chosen ground cover (for which 
you'll have paid around $20 to 
$40 per 100 plants) into indi- 
vidual plants or, as Piering 
suggests, three-plant clumps. 
Space them six to 12 inches apart, 
depending on how well stocked 
and patient you are, water weekly 
the first season, and squirt with 
liquid fertilizer according to your 
nurseryman’s recommendations. 
Then sit back, watch your neigh- 
bors lawn-mowing, and wait for 
nature to take its course. 

Widely used ground covers 
include the following. 

Pachysandra. In his book, 
Easy-Care Ground Cover Plants, 





Donald Wyman (the horticul- 
turist who laid out the Arnold 
Arboretum’s ground-cover 
demonstrations) calls Pachysan- 
dra terminalis, or Japanese 
spurge, “one of the best of all the 
ground covers.” It’s evergreen, 
likes moist ground and shade, and 
will grow, in just about any type 
of soil, to a uniform height of six 
inches or so./Don’t walk on 
pachysandra, you'll give it termi- 
nal bacterial fungas. 

Vinca Minor. Known to 
novices as periwinkle or creeping 
myrtle, the evergreen, purple- 
flowered vinca prefers shade and 
moisture, but once established, 
will grow to about six inches in 
sun or shade, enriched soil or 
poor, according to Wyman. A 
bonus: unlike most ground 
covers, periwinkle can survive an 
occasional footfall. 

Sedum. Some people consider 
sedum a weed. But as Cam- 
bridge-based freelance land- 
scaping consultant Fred Meyer 
points out, ‘another way to look 
at a weed is as a highly suc- 
cessful plant.” Sedum thrives in 
dry soil and full sun. Sedum 
spurium, also known as ‘‘two- 
row stonecrop,” is Wyman’s 
choice for a ground cover among 
the more than 300 species of 
sedum. It’s. a “semi-evergreen,”’ 
which means that it sheds most of 
its leaves in the fall, while those 
remaining turn reddish. It grows 
to about six inches, higher than 
most sedums. 

Hedera helix baltica. Baltic ivy 
(a variety of English ivy) is 
another almost-weed. Growing 
six to eight inches high, it will 
carpet anything — flower beds, 
tree trunks, the side of your 
house (don’t let it do this, it will 
creep under the clapbards). An 
evergreen, it prefers shade and 
rich, moist soil, but Wyman 
writes that ground conditions 
aren't critical. 

Arctostaphylos uva-ursi. Bear- 


berry may be tough to start, 
according to Wyman, but once 
growing, it fares equally well in 
sun or partial shade, preferring 
sandy, acid soil, which is usually 
considered poor-quality. An ever- 
green shrub, it grows six to 12 
inches high. 


Resources 

Common varieties of ground 
cover, such as those mentioned 
above, are available from many 
nurseries and garden-supply 
retailers. Four favorites for plants 
plus advice are John Healy Co., 
Inc., 131 Newton Street, Brook- 
line (277-6600); Lexington 
Gardens, 93 Hancock Street, 
Lexington (862-7000); 


Mahoney’s Rocky Ledge Farm ; 


and Nursery, 242 Cambridge 
Street, Winchester (729-5900), 
and Weston Nurseries of 
Hopkinton, Rte. 135, Hopkinton 
(235-3431). You might also want 
to get the Weston Nurseries cata- 
logue, which lists more than 2000 
varieties of flora. Send $2.50 
(there’s a coupon for that amount 
in the catalogue) to Weston Nur- 
series, East Main Street, Hopkin- 
ton, 01748. 

To decide which ground cover 
you want, read, read, read. An 
article like this can only, uh, rake 
the surface, and specific 
reommendations for your plot are 
hard to come by, unless you want 
to pop for a landscape architect. 
The following books are useful. 

Ground Cover Plants, by 
Donald Wyman. (New York: 
Macmillan, 1956). Comprehen- 
sive and informative. 

Ground Covers for Easier 
Gardening, by Daniel J. Foley. 
(New York: Dover Publications, 
1961). Good introduction. 

Lawns and Ground Covers, by 
James Underwood Crockett and 
the editors of Time-Life Books 
(Alexandria, Virginia, 1961). 
Crockett’s cautionary approach 
condensed; pretty pictures. @ 


Continued from page 10 

bag of cellulose, about $33 for an 
aluminum storm window, and 
roughly $20 for an acrylic storm 
window that adheres magnetic- 
ally to a metal frame. Members 
may rent the cellulose-blowing 
machine for $30 a day. 

Co-op members are also 
charged a “technical-assistance 
fee.’’ Fahey loosely defines the 
assistance rendered as “just 
working with the person until he 
feels ready and able to do the 
job.” The fee is assessed on a 
sliding scale that ranges from a 
minimum of $5 per hour for 
childless families earning less 
than $10,000 per year to a ceiling 
of $15 per hour for families 
making more than $15,000 a year. 
The rate for a family with 
children equals the combined 
hourly wage of the household. 

The only stipulation on using 
the Co-op’s services is that the 
homeowner must actually do the 
work himself after receiving the 


necessary guidance. Given the 
low prices for materials and vir- 
tual elimination of labor costs, 
Fahey estimates that members 
who need insulation ‘‘can save 50 
percent to two-thirds the cost of 
contracting the work.” 

Like most other co-ops, this 
one does demand some oblig- 
atory service from its members. 
The rather flexible rule of thumb 
is that for every $200 worth of 
services purchased from the Co- 
op, a member owes it one hour of 
work. This time can be spent 
delivering materials, providing 
technical assistance, doing ‘‘out- 
reach”’ work to spread the gospel 
of the Co-op, or merely helping to 
update membership files. ‘“We’re 
trying to develop a system that 
people can plug into in terms of 
time and energy,” explains Fahey. 

The Co-op is also trying to 
insure its own survival. While 
admitting that ‘we're operating 
on a shoestring,’’ Fahey notes that 
the organization has received a 
$4000 grant from Vingo Trust in 
Cambridge, a $3200 endowment 
from the United Episcopal 


‘After rehab, moving in 


Missions, and is currently work- 
ing with a representative of the 
Technical Development Corpora- 
tion on a funding proposal to 
present to the National Con- 
sumer Cooperative Bank in 
Washington, DC. 

As with any hat-in-hand 
approach, there have been rejec- 
tions. HUD turned down a grant 
request on the grounds that all 
available money for the year was 
already expended, and some local 
foundations have said no because 
they feel that the Co-op “‘is 
potentially a profit-making 
corporation.’’ Whatever the 
organization’s eventual money- 
making capabilities, Fahey admits 
that, for now, he would like ‘‘to 
see it become more economically 
self-sufficient.” 

The Co-op seeks to expand its 
goods and services, and to con- 
tinue programs such as seminars 
in basic home repair, which it has 
run in the past. Other goals, says 
Fahey, are to incorporate house- 
painting, weather-stripping, caulk- 
ing, and other rehabbing skills into 
the Co-op’s repertoire. 
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Continued from page 8 

ably got folded up into the 
wall with the Murphy bed?). 
They're few and far between 
these days since they’re no longer 
being manufactured. If you’re 
lucky enough to find a Murphy 
bed in your apartment, more 
power to you. If not, you might 
want to scout around for a 
modern bed-in-an-armoire 
contraption; these are pricy, 


though, and useless when they’re 
not being slept on. (And don’t try 
to re-create the Marx Brothers, 
unless you want, to make sure 
your guest won’t come back. Or 
get out alive.) 

Now, if you lean toward the 
romantic, there’s the chaise 
longue (and, please, unless you're 
into dinette sets and plastic 
plants, it’s pronounced ‘‘shez 
long,’’ not chase lounge). It’s ideal 
for the studio-apartment dweller, 
as it doesn’t take up much more 
room than a chair does. And, 
when there’s no house-guest 
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for the original Thonet bent- 
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finish is $199. 
Allen’s price $149. 











around, you can amuse yourself 
by curling up with Wuthering 
Heights and a hot toddy and 
pretending you're indisposed. 

Suppose you're the bohemian 
type or a Jimmy Buffett fan. Try a 
hammock. All you need are a 12- 
foot-or-so-expanse of space and 
sturdy walls. With a few potted 
palms and a ceiling fan for gar- 
nish, your guest will think she’s 
vacationing in the Caribbean. 
(For more specifics, see the article 
on hammocks elsewhere in this 
section.) 

You're into camp (as in 
camping)? How about an air 
mattress? A good-sized one (that 
is, the regulation Army kind, 
available in a wide array of styles, 
at Hilton’s Tent City, inconven- 
iently located near North Station) 
makes a comfortable bed for the 
weary traveler. Here’s the bonus: 
when your visitor leaves, you can 
deflate it and stash it in the closet 
...oron the fire escape. And it'll 
do double duty on your next 
backpacking trip or beach- 
blanket bingo party. 

If your friend was a deprived 
child and always longed to go to 
summer camp, voila! Rent a cot. 
Taylor Rental, in Wakefield, has 
single rollaway beds that rent for 
$4 the first night, $2 a night 
thereafter. It’s wise to call and 
check out what's available before 
you drive out there. If you're 
really ambitious and the fire 
escape isn’t already dangerously 
overloaded, complete the Girl 
Scout effect by pitching a pup 
tent (weather permitting). 
Hilton’s is full of them. 

Do you eschew processed 
foods and favor a platform bed 
for yourself? Chances are, your 


- house-guest will sleep soundly on 


a futon mattress. A futon can 
serve a dual purpose if it’s folded 
up into an S-shape for sitting on 
by day, and laid flat for sleeping 
on at night. Shinera, on New- 
bury Street, carries futons in all 
sizes, from crib size ($44.50), to 
king size ($125). Covers, avail- 
able in a wide range of solid 
colors, are sold separately ($26.90 
to $58:60). 

Are you a weekend father or 
mother? If your house-guest is a 
child, don’t forget how much fun 
it was to curl up on a pallet on the 
floor when you were a kid. All it 
takes is a few blankets or quilts 
and a pillow. Hey, if your grown- 
up house-guest has a healthy 
sense of humor (and an equally 
healthy back) you might even try 
it on her. 

* * * 


Fish and visitors smell in three 
days. 

— Benjamin Franklin, 

Poor Richard’s Almanac, 1735 

edition 


Okay. So old Ben wasn’t as 
original as we thought he was. 
Still, there’s something about that 
fourth day that makes friend- 
ships, no matter how close, begin 
to wear thin. Keep that in mind 
when you invite your guest. You 
might try phrasing your invita- 
tion something like this: ‘I’m off 
work from Friday till Monday. 
Why don’t you come up for a 
visit?” Anything like that will do; 
as long as you've tactfully put a 
cutoff point on the invitation 
you will have given yourself a 
little insurance. What if Suzie Sor- 
ority has such a great time reliv- 
ing college days with you that she 
invites herself to stay all week? 
Well, you can always be honest. 
Or you can be a coward and say 
your boyfriend is planning to 
sleep over for the rest of the week 
or something. Above all, don’t 
ignore your inclination to get rid 
of her at the appointed time; 
you'll do your relationship a very 
good turn. 

My own parents exhibited 
shocking behavior while Christ- 
mas shopping one year when I 
was in college. Even 10 years 
later, my mother-loves to recount 
the story: they were buying me a 
red-leather overnight bag and the 
saleswoman suggested a bigger 


model. ‘Oh, no,” they said. “We 
don’t want her to be able to stay 
more than three days with us.” 
The bag has held up and so has 


the rule. 
+ * * 


Let's spend the night together 
Now I need you more than ever 
— The Rolling Stones, 

‘‘Let’s Spend the Night ~ 
Together,” 1966 | 


Several years back, when I was 
living in the South, a man I had 
met in Mexico and had corre- 
sponded with over the course of a 
year invited me to fly to Boston 
and spend a weekend with him 
and some friends on Nantucket. 
What a great idea! Right? 
Definitely wrong. We arrived on 
the island and I found that he had 
prearranged that I would share 
not only a bedroom, but a bed, 
with him. I was furious. 

If you’re:a man and you 
haven’t previously slept with 
your potential (female) house- 
guest — or even if you have but 
it’s been a while — don’t assume 
that she wants to on this trip. 
Select one of the above-men- 
tioned alternatives and, as the 
perfect host and gentleman, make 
sure she knows she has such an 
alternative as soon as she arrives. 
Whether she wants to,bed down 
with you or not, she'll be relieved 
to know she has a choice. Then let 
her get you drunk on Cham- 
pagne and persuade you to alter 
the arrangements. 

Nowy, get out your saddle shoes 
and letter sweater (or, bell-bottom 
jeans and love beads, depending 
on your age), dust off ‘the old 
yearbook, and head out to the air- 
port with a bunch of flowers. 
That college roommate deserves a 
royal welcome. & 


Surfacing 


Continued from page 6 
brushes. I could go on, but you 
know what I’m talking about. 

Me, I work like an artist. I need 
variety and inspiration to keep me 
going. If a tool gets buggered up ‘ 
in the process, I can sleep nights 
as long as I get what I’m doing 
done. I’m prone to impulsive 
decisions, hasty planning — prone 
to thinking “‘let’s try it this way 
and see if it works’’ and thereby 
making more work for myself in 
the end when it doesn’t. Too 
much imagination, too little faith 
in the tried and true. 

That’s why I need Erich. I need 
the Zen of simplistic fulfillment 
through patient execution. He 
does all my research. We work 
well together even if he does spell 
his name funny. 

Time magazine recently noted 
what anyone who’s tried to sleep 
past eight with the windows open 
already knows. These days people 
can’t afford to better their living 
conditions by moving into places 
already fixed up by somebody 
else, so a lot of people are 
rehabilitating what they’ve got. 
New roofs, exterior paint, siding, 
new plaster, new porch floors, 
insulation, storm windows — who 
needs an alarm clock when you 
can count on the daily noise of 


‘some neighbor gutting his digs? 


Moreover, Time noted, a lot of 
people, either because they’re too 
poor or because they just don’t 
trust the quality of workman- 
ship evidenced by professional 
contractors, are doing major work 
themselves — repainting brick 
chimneys, everything. 

Maybe you’re not so ambi- 
tious. Maybe you rent and don’t 
care to improve your landlord’s 
property too much. Whatever, 
there are .some jobs, namely 
painting and papering, that are 
traditional do-it-yourself projects 
even for tenants. Unfortunately, 
most people learned the neces- 
sary skills for such projects by 
watching the Saturday-morning 
cartoons. Porky Pig never 
struggles with his materials. If he 

















wants to rédecorate, he just 
dashes in with a bucket of paint 
and does the whole job in less 
than 500 frames. Slap it on, the 
wall changes color. He uses the 
same technique for wall- 
papering. People who haven't 
painted and papered think it’s 
simple. They never worked with 
Erich. This recessionary do-it- 
yourself craze is going to result in 
a lot of very shoddy environ- 
ments if we don’t all stop to think 
about what we're doing and read 
the instructions. 

Erich wrote the instructions — 
all of them — and he’s pretty sick 
of not ‘being read. Maybe it’s 
because he’s such a dull writer. 
He always uses the same first sen- 
tence — “Carefully prepare all 
surfaces.’’ Too bad people don’t 
know what that really means. It’s 
actually the lion’s share of the 
work. 

Few amateurs have known the 
bliss of papering freshly plas- 
tered walls or painting virgin 
woodwork. Most of us confront 
wood and plaster years past their 
prime, long after the first do-it- 
yourselfer tenant decided it was 
easier or just more ‘‘contempor- 
ary’ to paint over varnished 
molding than to clean it; after 
decades of once-smooth plaster 
walls’ having been scraped, 
repapered, painted, painted over 
paper, barraged by sharp- 
cornered furniture, hung with 
numerous framed prints, and 
pocked with thumbtacks. Before 
repainting or repapering yet 
again, now is the time to get those 
wood and plaster surfaces back to 
something like their original 
condition. You can’t hide the sins 
of the past forever. Bumps will 
tell. On the other hand, these 
projects have to be approached 
with a sense of perspective. After 
all, you’re not restoring a for- 
gotten part of colonial Williams- 
burg. You just want a clean and 
relatively neat room in which to 
put your furniture. 

It’s hard to get started. You 
damn near have to destroy the 
room to save it, and once you 
begin there’s no turning back. 
The trick is to dispense with the 
messiest parts of the project first 
— all of them — which means 
preparing the surfaces of the 
walls, woodwork, and ceiling 
before you do anything construc- 
tive, before you do anything that 
looks good. More than half the 
time you'll spend on the project 
will involve turning the room into 
a replica of Dresden. 

First, the scraping. One layer of 
wallpaper should come down 
fairly easily. Multiple layers are 
more of a challenge. In either case 
soaking the old paper with warm 
water mixed with vinegar will 
make the peeling less strenuous. 
The best hand-powered wall- 
paper-removing tool is not, as 
you always thought, the putty 
knife. Putty knives are too dull. 
What works are long-handled 
wallpaper scrapers (the Red Devil 
paint company manufactures 
inexpensive, state-of-the-art 
models) with replaceable blades 
like thick, single-edged razor 
blades. However vigorously you 
may scrape, Erich reminds me, 
you should pay attention to keep- 
ing the blade of your scraping 
tool flat against the wall so as not 
to gouge the plaster. It’s a mind 
set you might as well adopt at this 
stage — your short-term goal is to 
get the old paper off the wall and 
onto your drop cloth (wet paper 
scraps will stick to your hard- 
wood floor), but you have to 
think ahead and not make more 
work for yourself later. You're 
working toward a smooth plaster 
wall, and the old wallpaper’s just 
a distraction. 

If your unwanted wall covering 
is‘more than four layers deep or if 
someone has painted over a layer 
and then papered over that, the 
vinegar-and-water trick may not 
be enough. You can, taking your 
chances with Erich’s disdain, dig 
the corner of your scraper blade 
into the old paper, score it down 

Continued on page 20 
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to the plaster, and hope that your 
water and vinegar will soak in 
behind the bottom layer. But if 
things are really bad, it’s safer for 
your walls if you rent a wall- 
paper steamer. These wonderful, 
but awkward and heavy, hand- 
held gadgets force steam into the 
old paper as you hold the machine 
flat against the wall. Once a wall 
has been steamed, even a putty 





knife will do the rest. Work with 
the steamer in one hand (the sore 
one) and the blade in the other, 
scraping while the old paper is yet 
warm and wet. Yes; you will 
dribble a lot of hot water down 
your arm in the process, your 
glasses will fog, and your wrists 
will ache for days afterwards. But 
it can be worth it. 

Now that the old paper’s down, 
you notice that you've left traces 
of paper and old paste all over the 
wall. Erich contends that since 
you have to get this off sometime 
you might as well do it now. 


About all you can do at this stage, 
though, is to wash the wall with 
vinegar and water again, scraping 
as you go. It is tempting to ignore 
hard-stuck paper up next to the 
ceiling molding and down along 
the baseboard. Don’t. These are 
the edges against which you'll be 
trimming your new wallpaper, 
and if you don’t think the clean- 
ness of the trimming edge 
matters, you've never trimmed 
wallpaper. These peripheries are 
especially troublesome since, at 
some time in your room’s his- 
tory, somebody probably re- 
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THE BEST CARPET FOR YOUR MONEY 


If you were paying over $20.00 a sq. yd. for this top quality carpet you'd insist it be flaw- 
less. So, when a well known carpet maker like Lees makes even a slight superficial mistake 
on these decorator carpets, they are sold as Irregulars at greatly reduced prices. We have a 
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can buy super quality carpet for t 
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Here’s a list of colors and sizes: 


Dresden Blue 
Almond Brown 
Creme Beige 
Linden Gold 
Hunter Green 
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Dawn Gray 
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Midnight 
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12x37 
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12x47.5 
12x40.7 
12x26.5 
12x23 
12x38 
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Apricot Blush 
Shadow Gray 
Mink Brown 
Victorian Rose 
Cinnabar 
Tangerine 
Sandstone Beige 
Rosetone Brown 
Tangerine 





Carpet available for inspection before purchase 


JANTON MT 
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RUGG ROAD, ALLSTON (off Cambridge St. near Union Sq.) 


Open Mon. thru Sat. 9 A.M. to 5 P.M. 
782-4200 ¢ AMPLE FREE PARKING 
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painted the molding and base- 
board and slopped paint onto the 
plaster or onto scraps of paper 
around the edges he'd ignored. 
Damn him, and use the paper 
scraper to get the edges clean. Not 
to give you a hard time, but Erich 
says it’s also worth it to get all the 
loose paper out from behind the 
ceiling molding (people shove 
edges up there when they paper; 
you will too). There’s a phrase: 
“tedious edge work.’’ Remember 
it, and try to turn it into a virtue. 
Keep telling yourself nothing is 
really petrified. 

Now you have a choice. You 
can move on to either woodwork 
or ceiling. Let’s try ceiling. 
Chances are, somebody once 
repainted your ceiling without 
first preparing his surface. This 
accounts for all the chipping and 
peeling, especially along cracks in 
the plaster that have developed 
over the years. Go after these 
areas with your scraper blade, and 
again, don’t damage the plaster. 
You may find that more old ceil- 
ing paint comes down than you 
expected. You can try to scrape 
the entire ceiling if you like, but 
you won't really be gaining much. 
What you want to do is to get off 
the old paint that’s going to fall 
off when you repaint. As you 
scrape old paint away, try to 
create a smooth transition 
between scraped patches and 
unscraped areas. If, despite your 
efforts, what you end up with 
looks like shallow craters, you'll 
have to sand the edges (start with 
coarse and work to fine sand- 
paper), feathering them so the 
seams won't show as much. You 
can improve your feathering 
technique by using wet-and-dry 
sandpaper with water. You'll 
really hate this. 

Old ceilings have a_ peculiar 
problem. Most of them have a 
bottom layer of clacimine paint, 
which is a mixture of zinc oxide, 
water, glue, and tint that was 
standard back when most of 
Boston’s housing was built. Calci- 
mine paint is almost impossible to 
scrape off, yet modern oil paints 
seldom bond to it well. Modern 
water-based paints tend to 
dissolve it, and more than one 
person has painted over a calci- 
mine ceiling only to have what he 
‘couldn’t pry off with tools fall on 
his head as the new paint dried. 
Tri-sodium-phosphate, —a 
combination cleaning agent and 
hazardous-waste product sold in 
powdered form to mix with 
water, is said to dissolve calci- 
mine. It does, but you have to rub 
hard, and TSP is dangerous to 
your skin and eyes. Wear rubber 
gloves and glasses. 

Fortunately, modern science 
has confronted the calcimine 
problem and there are now many 
latex primer paints on the market 
that are claimed to bond to the 
wretched stuff. Find some. 

If you have conspicuous holes 
in your ceiling plaster, you'll have 
to fill them following the same 
procedure discussed below for 
walls. Once your ceiling is 
scraped and sanded as necessary, 
wash it using a strong detergent — 
like Mr. Clean, or Top Job, or 
TSP, or Spic ‘n’ Span, or what- 
ver. When it’s dry, roll on a coat 
of pfimer designed for calcimine 





Immediate Delivery or Pick-Up 
Sleep one or two- 
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(Also replacement sleep sofa mattresses 
- $59.00 up.) 
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Ride a little - Save a lot - (20 minutes from Boston) 
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finished 

* Hidden storage 

¢ Folding & Modular 
(Easy to move) 

* Foam Mattresses/ 
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* Queens from $195 


492-2886 


686 Mass. Ave. 
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surfaces. This will stick to the 
calcimine. Whatever you use for a 
finish coat will stick to this. 

Now, back to the walls. As you 
scraped paper, you came across or 
created thousands of scars and 
imperfections in your plaster. 
Most can be filled with Spackle, 
which is the trade name for a fine, 
white, powdered, plaster-like sub- 
stance. (Canned, liquid plaster- 
filler products are available, but 
they tend to dry harder and are 
less porous than Spackle, which 
means they're okay for under 
wallpaper but they might show 
through paint.) You mix Spackle 
with water (mix a little at a time, 
adding the water slowly, so as not 
to make cold Spackle soup) to 
make a paste, then apply it to dis- 
tressed plaster with a putty knife. 
If a hole in the plaster is more 
than. three-quarters of an inch 
wide or. if the plaster’s gone right 
down to the lath, apply the 
Spackle in layers, letting one dry 
before applying the next. Always 
goop on a little more Spackle than 
you need to fill the hole (the stuff 
shrinks some when it dries) and 
scrape the Spackle out past the 
edges of the scar you're filling. 
The more you look at the walls, 
the more holes you see. You can 
keep Spackling forever. If you’re 
going to paper, you needn't 
worry about clean nail or tack 
holes, just major cracks and 
gouges. If you're going to paint, 
first remember that your top layer 
of plaster was really meant to 
accept wallpaper and isn’t as 
smooth as a plaster surface that’s 
been prepared for paint, and 
having resigned yourself to that, 
fill as many holes as you find, 

Remember when you were a 
kid and you used to go to the 
corner of a paperéd room and run 
your finger down where the 
paper turned the corner? It felt 
great and it made a wonderful 
noise as the paper tore. It made 
your mother slap you upside the 
head. You were able to do that 
mischief because the paper didn’t 
have a good corner surface to 
stick to, because as houses age 
and their foundations settle, walls 
shift and plastered corners crum- 
ble. Cosmetics aside, it is wise to 
shove some Spackle into the 
ragged corners of your room if 
you're going to wallpaper later. 
Don’t overfill these seams, 
they're impossible to sand down. 
Just smooth the wet Spackle as 
best you can with your putty 
knife. 

If the room you're renovating 
was ever the scene of a violent 
crime and you have truly huge 
holes in your plaster, Spackle 
won't suffice. You're going to 
have to call in a pro. or learn 
plastering. Patching with plaster 
isn’t really hard, but you need the 
proper tools, and a little experi- 
ence doesn’t hurt. Also, plaster is 
sold in 100-pound sacks, which is 
enough to discourage most 
people. If your existing plaster 
has pulled away from the lath 
behind it so the wall or ceiling 
buckles, the right thing to do is to - 
pull off the loose stuff and 
replaster. It’s a bit of a trowel and 
tribulation and we won't go into it 
any further here. 

Let your Spackle dry and turn 
your attention to your wood- 
work. If it’s unpainted, don’t 
paint it. Erich would hate you. I’d 
hate you. There’s enough suffer- 
ing in this world without people 
running around ruining what's 
good. Old natural-finish wood- 
work can be cleaned (TSP again), 
sanded, restained, and/or 
polyurethaned. And it’s worth it. 
You couldn’t afford woodwork so 
nice in a house built today. But 
most likely, some jerk has 
slathered paint all over your 
woodwork. You could, of course, 
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try to remove it all. This involves 
brushing on numerous coatings 
of paint remover and scraping 
(the grooves in the molding are 
the worst) until your hands bleed, 
or buying a heat gun and melting 
the old paint for scraping. There’s 
a lot of pain involved here, and 
when you're done, you'll prob- 
ably have a surface that’s charred 
or still has paint in the grain and 
you'll end up repainting any- 
way. Even if you do, the wood- 
work will look beautiful just 
because you've eliminated all the 
paint that filled in the grooves, 
and made a nice, smooth surface 
of the rest. But if you rent, you 
probably don’t want to go this 
far. I suggest scraping off what's 
loose, sanding as best you can, 
and then washing thoroughly, 
window sashes and all. Your 
surface will still be a mess, but it 
will accept paint graciously, and 
once the room is finished and fur- 


nished you won't really notice all. 


the little imperfections. 

While you're at it, remove all 
the hardware from the room — 
window locks, curtain-rod 
brackets, wall-outlet cover plates, 
door knobs, whatever you've got. 
You can take the hinges off the 
doors if you want, but that’s a 
matter between you and Erich. 
Only ‘an idiot would paint over 
these things, and some idiot prob- 
ably has. Soak your hardware in 
paint remover, then scrape it 
clean. It’s probably all brass and 
guite precious and rare beneath 
the old paint. 

You can fill nail holes in wood- 
work with some sort of plastic 
wood compound — apply it as 
you did the Spackle. 

You’re almost done preparing 
your surfaces now. There remains 
one final and horrible step — mass 
sanding. You've got to sand 
everything — the lumps of excess 
Spackle, the vestigial paper and 
paste, the chipped paint on the 
woodwork, everything. Don’t try 
to do it all by hand. Rent a 
vibrating sander. Vibrating 
sanders give new definition to the 
notion of a love/hate relation- 
ship. Nothing sands a plaster wall 
better, but they’re heavy and hard 
to hold, they get hot, and they 
shake, you to the core. You can 
use fairly rough sandpaper for 
the plaster. Go over every inch of 
the walls. Keep at the Spackled 
areas until there is no, absolutely 
none, Spackle left outside the 
filled areas. 

It’s a good idea to put a fan 
blowing out a window in the 
room as you sand, and a better 
idea to wear one of those respira- 
tor masks as you work. You'll be 
making a lot of dust. 

Run over the woodwork, 
treating the plastic wood as you 
did the Spackle, then turn. that 
damn vibrating sander off and 
start cleaning up. (At this point, 
Erich would rent a belt sander and 
do the baseboards, but he’s one in 
a million.) Pick up your drop 
cloth, sweep the floor, get rid of 
all the plaster dust. Now. wash 
‘everything. If you’ve organized 
your work, you can do all your 
sanding (ceiling, walls, wood- 
work), then all your washing, at 
once. The room will look great to 
you. So clean, so smooth, nothing 
dripped on anything else. You've 
done it. You followed the instruc- 
tions. You’ve prepared your sur- 
faces. The rest is almost fun by 
comparison. Start at the top, first 
painting your ceiling, then doing 
your woodwork, then finally 
papering. If you're painting your 
walls, it’s still wise to do the 
woodwork painting first. Either 
way you're going to have to paint 
carefully. 

What you'll discover is that 
Erich was right. All this awful 
surface preparation pays off. 
Your paint will glide on and dry 
evenly to a smooth finish. Your 
wallpaper sizing will stick to the 
plaster in an even coat, and your 
wallpaper will go on smoothly with 
no bumps or tears and stay put 
once you have it in place. You’ve 
done a good job. You're superior. 
You're a little like Erich. Keep it 
to yourself, okay? @ 
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The greater Boston pen nokia ah market of 250,000 young peo- 
ple is returning in September. The best way to reach this market 
and initiate the important Fall Season is by advertising in The 
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Tosave acouple hundred bucks 


would yougoacouple extrablocks? 


171 Huron Avenue is not exactly the glasses will be just $.95. 


commercial crossroads of Cambrid. # Closet Maid wire shelving and oliver 


But from August 23rd until st. metal shelf units will be 20% o 
30th, anyone willing to go a little oo of their Palaset storage cubes in water 
way and find that address will be more than damaged cartons will be 10% off. 


a little rewarded. Discontinued summer furniture and 


Because during that time and at that _ slightly damaged store fixtures will be as 
address The Crate and 
Barrel Warehouse Store will 
be having a spectacular sale. 

Depending on what 
you buy, you could save 
hundreds of dollars. 

Many of the items are 
the kinds of bargains you 
can normally find at the Ware- 
house Store. 

Many other items have 
been brought in from regular 
Crate and Barrel stores just 
for this sale. 

Like Marimekko fabric. 
Instead of the regular $14.95 
to $18.95 a yard, selected 
bolts of this wonderful 
Finnish fabric will be on sale 
for $1.95 to $8.95 a yard. 

Or like Marimekko 
sheets and comforters. 
Seconds and discontinued 
sheets and comforters will be 
30% to 50% off and some 
full-size comforters will be 
just $17.50 instead of $50.00. 

Numerous Marimekko 
hla Pe patterns will be 


Heller dinnerware 
seconds will be up to 30% off. 
Waterford enamelled 
cast iron cookware will be 
50% off. 4 - ai 
Mirro classic aluminum cookware much as 50% off. 
and Silverstone cookware will be 35% off. Clear ri a frames will be 30% off. 
‘Copco clay bag aes both regular ally, some discontinued, 
and seconds, will be 50% off cake -a- Nand odds and ends that we call 
A limited quantity of refurbished “schtickle” will be as much as 80% off. 
Cuisinart Food Processors will be just So, if you're like most people, you’d 
$87.50. probably go out of your way for savings 
Many dinnerware patterns will be like that. 
30% i? ie off. We just hope you'll go as far out of 
iece barware sets will be $9.95 —_ your way as it takes to get to 171 Huron 
Ber of $16.00, some everyday barware Avenue. 
will be just $.40 a glass, and $1.75 wine We know it'll be worth the trip. 


The Crate and Barrel Warehouse Sale 
Of Furniture and Accessories. August 23-30. 


- wera wv «eh Huron Ave., Cambridge. Open 10-6.Monday to Saturday (Thursday night until 8:30). 
Phone 547-5938. 
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Swing 


Continued from page 3 
Hammocks, a strictly mail-order 
business in Barnstable. Trendy 
housewares stores and gift shops 
specializing in imported goods are 
other possible sources. Some 
nautical- and camping-supply 
stores also carry hammocks, but 
not always attractive ones, 

The best hammocks are made 
of handwoven cotton — string, 
rope, or woven fabric. Before you 


buy a particular hammock, there 
are several ways you can check 
the quality of its craftsmanship. 

1) Have someone hold one end 
of the hammock while you pull 
the other end. Make sure the 
hammock does not stretch length- 
wise and that the sides don’t flop 
down. 

2) Examine the rope or string 
that connects the body of the 
hammock to the end loops, to 
make sure it is sturdy and the 
knots are tied securely. If it is a 
string hammock, roll one of the 
end strings between your fingers 


to make sure it does not untwist 
easily. 

3) Check the body of the ham- 
mock for snags or knots. Knots 
should always be at the end. 

4) If the hammock has spread- 
ers (wooden bars across each 
end), check to see whether the 
holes through which the string or 
rope runs are beveled to prevent 
fraying. Also, the spreaders on 
rope hammocks should be slight- 
ly concave. 

5) If you can, hang it up and lie 
in it. Hammocks are comfort- 
able, true — but not all hammocks 











Sofas, Loveseats, Chairs 


Available in Oak, Oak w/Wainut Stain, 
Hardwoods 





We also carry a complete line of fine hardwood furniture, tables, beds, & ladder back chairs. 
Custom made furniture also available. . 


960 Massachusetts Ave. 
Cambridge, MA 02139 


COFFEE, TABLES 


*aiso available in Maple, or Oak with Wainut Stain 


617-876-5880 


are equally comfortable. 

You'll find there are many dif- 
ferent kinds of hammocks to. 
choose from, varying in their 
materials, construction, and 
design. (I’m deliberately ignoring 
the traditional canvas naval 
hammock. A descendent of 
hammocks used on 17th- and 
18th-century European war- 
ships, it is known neither for its 
comfort nor its beauty.) 


The Yucatan hammock 

For centuries, the Mayan 
Indians on Mexico’s Yucatan 
Peninsula have used the same 
methods to weave their great 
gossamer hammocks. According 
to a Lyon Hammocks brochure, 
they were originally made from 
bark fibers of the hamack tree — 
hence the name. Today, the 
Indians weave with thin cotton 
thread, forming net-like patterns. 
The weaver winds his string be- 
tween two poles 12 to 14 feet 
apart, then, using one or more 
wooden shuttles, walks back and 
forth between the poles, inter- 
twining the threads. It takes 
about a week of labor and more 
than three miles of string to pro- 
duce a hammock, which can hold 
two adults or 400 pounds of dry 
goods, but which weighs only 
three-and-a-quarter pounds it- 
self. 

The Yucatan hammock has no 
spreaders. Instead, the body of 
the hammock is tied to hundreds 


of white strings that join in loops 
at the ends. This hammock can be 
folded into a foot-long bundle, 
and for th.t reason is a favorite of 
backpackers. (You can even buy 


-specially designed mosquito 


netting to hang over it.) 

Yucatan hammocks are 11 to 
16 feet wide and are meant to be 
lain in crosswise. They come with 
instructions for getting into them: 
turn your back to the hammock, 
lift the far side over your head, lie 
back, stretch out, and pull the 
other side over your feet. 

“It's the most comfortable 
hammock ever made. The thread 
is so fine, so soft and comfort- 
able. And you're not going to fall 
out of it,’’ says Sue Curren, of 
Lyon Hammocks. “It supports 
your body evenly and well.” 

Lyon (yes, the name is derived 
from “‘lie on’’) has been selling 
Yucatan hammocks ever since 
Tom Curren encountered them 
during an archaeological expe- 
dition in Mexico. “We slept in 
hammocks 90 days at a shot, and 
it was comfortable,” he says. ‘“So 
myself and a good friend brought 
some hammocks back and started 
peddling them.’’ He sold them 
wholesale, by mail order, and at a 
stand in Faneuil Hall Market- 
place until last November, when 
Lyon Hammocks opened its 
current Watertown Square store. 

Lyon Hammocks sells three 
sizes of Yucatan hammocks at 
$43.95, $58.95, and $68.95. The 
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Side 1 is a distinctive art deco, plushly upholstered sofa with 
roll arms, loose back pillows and in a generous 76 inch width. 
(Also available in camel-back style.) 
Side 2 is a surprisingly comfortable full-sized sleeper. 


A whole ‘‘stack”’ of fabric selections.* 


*Some coverings may differ slightly in price. 
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largest can hold up to 900 
pounds; in fact, the store’s bro- 
chures include a photo of: one 
cradling a Volkswagen. 

Yucatan hammocks are also 
available from House of 
Hammocks (PO Box 304, 
Barnstable, MA 02630), which 
sells a roomy two-person 
hammock for $61 (including 
shipping), and at Bowl and Board 
in Cambridge, which carries a 
small hammock for $29 and a 
larger one for $39. 


The El Salvadorean 
hammock 

El Salvadorean hammocks are 
woven in the same way as the 
ones from the Yucatan, but with 
fewer and thicker threads. Often 
they are decorated with tassels or 
crochet-work along the sides. 
Some hac wooden spreaders 
with dec. .- tive carving. 

John vt believes El Sal- 
vadorean hammocks, which he 
says come in 30 to 40 different 
styles, are the most attractive and 
the best choice for gifts. “The 


Yucatan is the more original’ 


form,”” he says, “but the El 
Salvador carries the same 
principle to a prettier hammock.” 

Years ago, Clift abandoned a 
“frustrating’’ career in adver- 
tising to market craftwork he had 
admired during his travels in 
Latin America. He opened his 
Wellesley import shop three years 
ago and sells about 100 
hammocks a year. Clift’s 
hammocks have carved spreaders 
and triangular, crocheted tassels. 
They sell for $135 to $185, 
depending upon size and the 
elaborateness of the decoration. 
He believes that no one else 
markets anything quite like them. 

Other El Salvadorean 
hammocks are available at Bowl 
and Board in Cambridge, and at 
P.M. Imports, in Framingham. 
Both bought them from former 
wholesaler Carlos Arriaza (who’s 
now Channel 7’s anchorman on a 
Spanish-language morning news 
program). Arriaza says that,-in 
the couple of years he imported El 
Salvadorean hammocks, he never 
met anyone else wholesaling 
them. 

The hammocks Arriaza im- 
ported now sell for considerably 
less than Clift’s do. The ones at 
Bo: | and Board go for $49, and 
P.M. Imports has two sizes, for 
$28 and $56. Arriaza himself still 
has some in stock that.he is 
willing to sell by mail (write him 
at PO Box 2404, Framingham, 
MA 01701). They range from a 
$100 hammock that accom- 
modates two people and has 
hand-carved oak spreaders and 
crocheted fringes to a $10 baby 
hammock. At prices between 
these extremes are various 
combinations and permutations 
of color, style, and decoration, 
including a baby hammock with 
an attachment that allows you to 
hang it in a car (a terrible idea 
while the car is moving). 

House of Hammocks offers a 
Guatemalan hammock that is like 
a simplified El Salvadorean. At 
$33, it has no spreaders and can 
fit only one person. 


The Brazilian hammock 

The Brazilian hammock is 
made of solid fabric — linen or 
cotton broadcloth — attached 
without spreaders to rope 
macrame that forms the end 
loops. At both ends of the ham- 
mock’s body, a few inches of weft 
(crosswise) threads have been 
removed and the warp threads 
twisted into rows of X’s. These 
bands of X’s are the Brazilian 
hammock’s hallmark. Like the.El 
Savadorean models, Brazilian 
hammocks often come with 
crocheted fringes. 


House of Hammocks’ Elaine 
Borowick calls the Brazilian her 
personal favorite and finds it the 
best suited, of all hammocks, to 
indoor use. She says it is more 
comfortable, more durable, and 
less likely to snag on buckles or 
buttons than the net-like Yuca- 
tan and El Savadorean varieties. 

Brazilian hammocks are even 
rarer around Boston than are the 
other kinds. Borowick, who 
bought her business two years 
ago from a man who had run it 
for a decade, believes she is the 
only one selling them in the area. 
Her Brazilian hammocks, which 
cost $55, are of hand-loomed 
plaid, striped, solid-color, and 
off-white cotton. More than five 
feet across and 14 feet long, they 
can hold two people comfort- 
ably. 


American rope hammocks 
These are the most com- 
monplace, and according to some, 
the least comfortable hammocks. 
Made of thick rope woven into a 
loose net and strung between 
wooden spreaders, a rope 
hammock has a couple of selling 
points: it’s very sturdy and it's 
easy to obtain. Bowl and Board, 
Crate and Barrel, Basics, Pier 1 
Imports, House of Hammocks, 
the London Harness Co., and 
Eddie Bauer Inc. are among the 
stores that carry them, at prices 
ranging from $54 to $72. 
Arriaza professes to be mysti- 


fied by the appeal of the rope 
hammocks. ‘You lie in one of 
those in a bathing suit and when 
you get up you look like a waf- 
fle,’’ he laughs. But Mike Struzik, 
manager of. Pier 1 Imports in 
Cambridge, says you can solve 
the ‘waffle’ problem by putting 
a towel or blanket under you. 
And many people find rope 
hammocks — especially ones with 
carefully crafted oak spreaders — 
quite handsome in a rustic way. 

Most of the cotton-rope 
hammocks you'll find are made 
either on Pawley’s Island, South 
Carolina, or by the Hatteras Co., 
in Greenville, North Carolina. 
Another variety, the Twin Oaks 
hammock, is made of polypro- 
pylene rope, a tough, nautical 
nylon, melted together at the ends 
rather than knotted. Twin Oaks 
hammocks are handwoven by 
Utopian communities in Louisa, 
Virginia, and Tecumseh, Mis- 
souri. Founded in the late ‘60s, 
these groups were originally 
inspired by B.F. Skinner’s novel, 
Walden Two, and function on 
cooperative labor~ systems. 
Hammock manufacture is their 
main source of income. 

Twin Oaks hammocks are 
available at Pier 1 Imports or can 
be ordered directly from Twin 
Oaks Community (Louisa, VA 
23093). 


Hammock chairs 
Perhaps it’s inevitable that a 


design as beautifully simple as the 
hammock’s would be _ tinkered 
with by those in search of some- 
thing onto which to attach the 
adjectives ‘‘new and improved.” 
Nowadays, the hammock concept 
has been modified to produce 
“hammock chairs.’’ Clift has de- 
signed one, a miniature hammock 
with two spreaders, hung from 
two hooks. And Twin Oaks, 
House of Hammocks, and Lyon 
Hammocks offer the ‘pendulum 
chair,” a tiny hammock attached 
by two rings to a horizontal bar 
that hangs from the ceiling. Twin 
Oaks has also patented a hang- 
ing chair with a_ three-sided 
wooden frame and hammock-like 
seat. 


Installing a hammock indoors 

Once you've found your ideal 
hammock, take the time to install 
it carefully, if you don’t want 
your relaxation interrupted by 
falling plaster. The following 
advice on hanging a hammock 
indoors was gleaned from Lyon 
Hammocks and House of 
Hammocks brochures and from 
Denison Andrews’s book, 
Hammock: How to Make Your 
Own and Lie in It (1972, Work- 
man Publishing Co., New York). 

Hammock hooks should be 
placed five-to-six-and-a-half feet 
above the floor, and usually about 
12 feet apart (though this 
depends, of course, on the length 
of the hammock). Ideally the low- 


est point of a hammock with a 
person ensconced should be one- 
to-two feet off the floor. S-hooks 
and metal chains enable you to 
adjust the height. Leave room for 
a little initial stretching. 

If your home does not have 
exposed wooden beams or rafters, 
you'll have to locate the studs that 
in theory stand at 16-inch inter- 
vals inside the walls. There are 
three methods for doing this — 1) 
tap the wall, listening for a 
change from the hollow sound 
you hear between the studs, 2) 
drill a series of tiny holes in the 
wall until you feel the drill hit 
wood, and Spackle the holes 
afterward, and 3) use a magnetic 
stud-finder that responds to the 
nails in the wood. Once you've 
found two studs an appropriate 
distance apart, screw metal hooks 
securely into them. 

Or, if you have masonry walls, 
drill holes with a masonry bit, in- 
sert a lag-screw shield or lead 
plug, and screw in the hooks. 

To prevent the hammock’s end 
loops from chafing on the metal 
hooks, slip large metal thimbles 
over the hooks, or wrap the end 
loops in leather, or attach loops 
with rope rather than hanging 
them directly on the hooks. 

Now you can lie in it. Let your 
muscles go lax as the hammock 
suspends you in mid-air, sway- 
ing slightly. Do absolutely noth- 
ing. And for heaven's sake, don’t 
feel guilty about it. e 
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Serving European and International 
Specialties in a romantic candlelit 
atmosphere. Nightly til 10 PM and after 
the theater til 1 AM. 
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by Billy Pope 


hat a growing season! We’ve had a wet spring, a 
W late frost, and a hot, dry summer. And we’ve been 

the lucky ones. The West has had an erupting vol- 
cano, earthquakes, and forest fires; the Midwest and South- 
west have endured infernal heat and drought. It all adds 
fuel to the farmers’ dry wit and cynicism. 

Now, how does this harsh summer weather affect New 
England? The heat throughout the country will alter live- 
stock and poultry supplies and prices more than it will those 
for vegetables and fruit. The hardest-hit areas are mostly 
pastureland and cash-crop fields — cotton, soybeans, and 
feed grains. Prices on beef, pork, poultry, and eggs will drop 
temporarily, as ranchers sell off their stock, but consumers 
will take it on the chin later in the year, when shortages 
start to show up. 

For all the natural disruptions, though, the orchards and 
irrigated fields of the far West have survived the summer 
with relative ease, as have those over on this side of the con- 
tinent. Together, these two fertile areas make up the prin- 


cipal fruit- and vegetable-growing regions of the country, so 
we’ve been fortunate. 

Farmers here have been able to take advantage of the bad 
crops elsewhere. The heat wave in the Midwest, coupled 
with a general fear of a bad season in other regions, has 
helped our corn farmers get prices up 10 to 30 percent over 
last year. But what consumers pay for most other produce 
will remain steady, perhaps even drop some as harvest 
comes in full. 

Produce harvested in heat tends to be softer and to deter- 
iorate fast. So it’s best to hold off on the big shopping trip 
until after the heat breaks. Now, we all have to eat, even 
when it’s hot, but you can buy in small amounts, shop more 
often, and simply not store up. There’s a lot of fresh pro- 
duce available now at particularly good prices. 


Fruit 
As we head toward a cooler season, the fruit basket is 


Continued on page 26 
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America’s trendiest tradition 


Ale 


by Howard Litwak 


“I looked across the road and saw a huge red sign that said 
BEER. Wonderful... .A Jew loomed up from behind a pile 
of sprockets and asked me what I wanted. 

‘Ballantine Ale,’ I said... a very mystic long shot, un- 
known between Newark and San Francisco. 

He served it up, ice-cold. 

I relaxed. Suddenly everything was going right; I was 
finally getting the breaks.” 

— Hunter Thompson, 
Fear and Loathing 
in Las Vegas 


times — or maybe 25 years behind them. Because 
Ballantine Ale, once the king of American ales, is, 
after years of lonely exile, making a comeback. 

And it’s not just Ballantine. If you want to be the 
trendiest drinker on your block, be aware that ale, any kind 
of ale, is what’s happening. Again. 

The beer distributors know it, even if you don’t yet. Says 
John McNaboe, a manager at the Narragansett brewery in 
Cranston, Rhode Island, “I think it’s a matter of people’s 
tastes having changed. They’re tired of the light, watery 
beers; they want something full-bodied.” 

Rick Gordon of Advanced Beer Brands, a beer whole- 
saler, agrees. ‘I would say that in the last year and a half, 
ales have been coming on. Molson Golden Ale is probably 
one of the most popular ales on the market. Years ago, ales 
used to be the biggest thing, but a lot of the brands died off; 
now there’s a new generation of drinkers, and ale is coming 
back.” 

Paul O’Shea, another beer wholesaler, says: ‘‘Ale is pick- 
ing up in the imported-market section. The more affluent 
drinker who might want to be a little different is drinking 
ite 


a eave it to Thompson to be nine years ahead of the 


Illustration by Michael Compton 


“To the praise of Gambrinus, that old British king, 
Who devis'd for the nation (by the Welchman’s tale), 
Seventeen hundred years before Christ did spring, 
The happy invention of a pot of good ale.”’ 

— Thomas Randall 


What’s that you say? Don’t know what ale is? Glad you 
asked. It’s always best, in a matter of this kind, to put first 
things first. And first is a quick chemistry lesson in the 
brewing of beer. 

Simply put, beer consists of water, yeast, hops, and 
barley. (Unfortunately, beer in America often consists of a 
number of other exotic — for which you may read chemical 
— ingredients; hence Coors’s cachet for its all-natural 
quality. For the sake of this discussion, we're going to ig- 
nore better living through chemistry.) What a brewer does is 
combine these basics in such a way as to create alcohol and 
carbon dioxide. 

More specifically, the brewer begins by creating what’s 
called the wort. Essentially, he adds heated water to his 
grains in order to convert the starches to sugars. Insofar as 
water makes any difference in beer (and modern brewers 
claim that it doesn’t, thanks, again, to modern chemistry), 
this is where it matters: both the temperature and the 
acidity of the water affect the full-flavored quality of the 
resulting brew. The process is called mashing; the wort is 
the product. 

The wort is then boiled to sterilize it, to prevent further 
enzyme action, and to concentrate it. The more concen- 
trated the wort, the heavier the beer. At this stage, the hops 
are added, and the wort is then filtered and cooled. 

And now, at last, we come to the moment at which ale 
and beer take separate paths. The next step is fermen- 
tation: the yeast starts gobbling up the sugars produced by 

Continued on page 30 
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A good cigar is no joke 





by T.A. Frail 


right there at table, everybody sitting around with 

you? Fine. No shame in it; prime ministers and fight 
promoters do it all the time. But get it right, bunky: some 
people make out a cigar to be something like cocaine, the 
Ascension, and true love all rolled into one, some long, 
sunny beach day of the soul, but they are wrong. Freud, too, 
he was wrong. A cigar is always just a cigar. 

Thing is, this in itself is enough. Like, it tastes good, see? 
The smoke, and the thing you plug into your mouth, taste 
real good, put your mind at ease, nice way to finish dinner. 
But you got to be careful these days: a tyro could faux pas 
real easy, what with all the mongrel stogies on the market 
and the non-smokers of America vigilanting through every- 
body’s salons and dining rooms. For better or worse, this 
after-dinner-cigar habit is heavy with romance, tradition, 
ritual; you don’t know what you’re doing, they’ll murder you 
at table, make you feel like a butler with his fly open. Of 
course a lot of it’s hooey, but the stuff that isn’t is worth 
knowing, for the cigar’s sake if not your own. And any cigar 
worth your pretensions is going to cost serious money. 

You want a cigar, you don’t wait for your best friends to 
have a baby. You go to a store where they keep them in a 
humidor. Any decent cigar is made from tobacco that a 
whole lot of people have taken a whole lot of trouble to grow, 
harvest, age, and assemble in like just the right way. It’s dif- 
ferent from the weed they use in cigarettes: richer, heavier, 
moister. That’s why the humidor; these things are still a 
little alive, and they’ve got to be kept that way. If a cigar is 
too dry, it’ll smoke too hot, taste like a Lucky. Too wet, you 
may need an acetylene torch to keep it lit. 

When you get to the store, forget the cigars in the rack 
outside the humidor, the ones that have “THESE CIGARS ARE 
PREDOMINANTLY NATURAL TOBACCO WITH NON-TOBACCO 
INGREDIENTS ADDED” on the box. They’re like hot dogs, you 
never know what’s in them. Likewise, forget the ones with 
plastic tips. You want plastic, go suck on a pen; you don’t 
risk cancer that way. No, the cigars you want are inside the 
humidor, the ones voluptuous with their own God-given 


QO kay, fine. You want to smoke a cigar after dinner, 


Illustration by Ben Luce 


natural juices. They cost probably the better part of a dollar 
apiece. 

Odds are, you'll find a lot of them, because good cigars 
come in a lot of shapes, sizes, and colors. There’s a reason 
for this: the size and shape, of course, have a lot to do with 
how much you smoke; the color has even more to do with 
what it tastes like. Real democratic, give you some choice, 
never a dull smoke. 

First thing you do is consider your taste in tobacco. The 
green cigars — the clarissimos, in tobacconist talk — have 
the lightest, airiest flavors, make you think of springtime, 
the promise of youth, all that. The black ones, the oscuros, 
are at the other end of the scale; you smoke one of these, you 
really like tobacco. In between, you generally have your 
claros (they’re light brown), your colorados (reddish brown), 
your maduro colorados (just brown), and your maduros 
(dark brown). Figure out which end of the scale your tongue 
likes to be on, then start looking at a couple-three samples 
of colors from that end. With practice, you’ll be able to 
match your cigar to the food you’re going to eat. You know, 
you might like to chase a T-bone with a maduro, a souffle 
with a claro. You’re the kind who takes the beef ’n’ reef 
special, you got no hope. 

Before you buy anything, though, you have to find a cigar 
that fits your face. I mean, Daddy Warbucks wouldn't 
smoke Pancho Villa’s cigars, and Pancho sure wouldn’t 
smoke Virginia Woolf’s. It’s a simple matter of proportion. 
Get vain, bunky, and find a shape that won’t get in the way 
of your natural good looks — one that won’t strain your 
palate, either. 

The classic cigar — you know, the one that’s maybe five 
inches long, maybe half as big around as a broomstick — is 
your corona. Coronas were merely popular before they 
became classic, and they became popular because they are 
such a good smoke, hefty in the hand, comfy in the mouth, 
last about an hour, mmmm-good. You got a classic profile 
(hell, an average one is close enough), try on a corona. You 
look like, say, Willie Shoemaker, maybe you want a petit 

Continued on page 10 
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Continued from page 9 

corona. You look like Cheryl Tiegs, try 
on a panatela, which is longer and 
leaner than a corona. You look like 
Clint Eastwood, try a cheroot, which is 
what he chain-smoked through A Fist- 
ful of Dollars. You drive piles for a liv- 
ing, check out bigger cigars, some- 
thing like a corona-corona, which isn’t 
twice as big as a corona, but plenty big 
all the same. Some cigar makers, they 
even have sizes with names like 
Churchill and Goliath. These are big 
enough to sap the butler with. You 
want to smoke one, you go out and save 
Great Britain from the Nazis. There 
are other sizes, too, but you can go look 
up their names if you want. Just pay 
attention to how the cigar looks on you, 
whether it fits your appetite. 

Okay, you picked a color, found a 
shape, all you need to do is check the 
condition of the cigar. Like I said, 
these things are alive, and you got to 
be sure they’re healthy. Tobacconists 
worthy of the trade know how to tend 
their wares. Most of them, they’re good 
sports, willing to advise — and to 
replace any damaged goods you buy. 
However, just to show self-confidence 
and common courtesy, they let you 
pick out your very own cigars. 

Don’t be bashful. Take the cigar out 
of its box and roll it gently between 


your thumb and forefinger. The filler 
(the stuff inside) should crinkle just a 
bit, feel nice and pudgy, and the 
wrapper (not the cellophane, but the 
outside leaf) shouldn’t even think of 
cracking. If the wrapper is already 
cracked or ripped, forget it; the cigar is 
probably too dry, and you won’t get a 
proper draw on it anyway. Also don’t 
bother if the wrapper is spotted with 
mold; the cigar may be too moist. Try 
the famous cigar-band test: if it’s 
loose, the cigar needs a drink of 
humidity. Once you find a healthy 
specimen (which shouldn’t be hard), 
pay for it and go get yourself invited to 
dinner. 

After you show up, gorge yourself, 
drink wine, eat dessert, have coffee, 
you’re ready for a smoke. But you can’t 
just light up and start billowing like 
the Queen Mary; you could alienate 
your fellow diners, ruin what you paid 
good money for. This is where ritual 
counts. 

First, rip the band off. Don’t try to 
slide it off, you may slice the wrapper. 
Now check the head of your cigar, the 
end you put in your mouth. On your 
bigger cigars especially, it won’t have a 
hole in it. You have to put one there 
yourself. Never by stabbing, though. 
That destroys your chances of getting a 
proper draw, makes everybody think 


you’re a knife freak, something vio- 
lent. You’re ostentatious enough to 
own a cigar cutter, you’re smar* 
enough to use it without being told 
how. You don’t own one, just take your 
fingernails and pinch off a little hole at 
the end, a 16th, maybe an eighth of an 
inch. You bite your nails, use your 
teeth. The biting isn’t gross; it’s the 
spitting out of the little piece that is. 
Be content just to take the little piece 
out of your mouth and put it in the 
ashtray. Then put the cigar in your 
mouth and draw on it, see how easy the 
air flows through it. If the hole’s too 
small, make it bigger. If it’s too big, 
better luck next time. 

Believe it or not, you’re ready to 
light up. Some people make a big show 
out of warming their cigar up on the 
candelabra or glomming the whole 
thing all up and down, but they’re also 
the kind of hooples who buy baby 
Bunsen burners to warm their Cognac. 
When you light up, use a match 
instead of a lighter, unless the lighter 
takes butane. Lighter fluid taints the 
hell out of your first puff or two, sends 
bad omens across your tongue. Just 
put the cigar in your mouth, light the 
match or whatever, and hold it 
beneath — not to — the open end of 
the cigar. The heat will open the cigar 

Continued on page 20 
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The Porthole Pub 


sells more lobsters 


than any other restaurant in Lynn. 


Come compare our sizes and quality 
Prime Rib ¢ Burgers - Spaghetti « Lobster 
and everything in between 


Come for Dinner! — Make it anight! 


Live Irish entertainment with a touch of nostalgia — 


Tues.-Sun. 9:30 P.M.-1:30 A.M. (no cover) 


115 Lynnway, Lynn, MA 595-7733 
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IN SEPTEMBER 


A menu worthy of a reunion 


by Sheryl Julian 


here are so many colleges in the Boston area that 
[ we’ve come to clock the year by academic calendar. 
January can have its status as the beginning; for us, 
September is the unofficial start of things. Summer past, we 
return to our normal schedules and rejoin our friends at the 
table. What follows is a menu worthy of a reunion — an 
informal supper for 10 featuring a seafood strudel; a 
zucchini, crookneck squash, and cucumber salad; and a cold 
chocolate souffle. 


Seafood strudel 
Serves 10 

Finely chopped shrimp and scallops are combined with 
shredded fish and wrapped in phyllo dough to make these 
small individual strudels. If you’re working with real home- 
made strudel dough, you can use this filling for one large 
horseshoe-shaped strudel. Phyllo leaves, however, are not 
strong enough to hold that much filling. 

1 pound uncooked medium shrimp; 

1 pound sea scallops; 

4 tablespoons butter; 

Salt and freshly ground black pepper, to taste; 

Pinch of ground allspice; 

112 pounds of skinless, boneless, firm white fish (such as 
halibut, cusk, monkfish, haddock); 

2 tablespoons dry vermouth or white wine; 

12 cups (12 ounces) sour cream; 

3 tablespoons chopped spring-onion (scallion) tops; 

2 tablespoons freshly chopped dill; 

Handful fresh parsley, finely chopped; 

1 pound (4 sticks) butter, melted (for brushing leaves); 

About 3/4 cup dry browned breadcrumbs; 

2 packages phyllo dough (from freezer section of most 
supermarkets), left overnight in the refrigerator; 

Bunch of fresh parsley or dill (for garnish). 

Shell the shrimp and slice them thin. Slice the scallops to 
make two disks, cut these in half, then quarter the pieces to 
make pieces about the same size as the sliced shrimp. Heat 
the four tablespoons of butter in a large skillet. When the 
butter foams, add the shrimp and scallops. Cook them over 
a high heat, shaking the pan constantly or turning the fish 
pieces with a spoon, for five minutes, or until the shrimp 
and scallops are firm and just cooked. Lift them from the 
pan with a slotted spoon into a bowl, add salt and pepper to 
taste and the allspice. Leave them to cool, then refrigerate 


Photo by Eric Roth 


them until they’re cold. 

Wipe out the skillet and place the fish in it, skin-side 
down. Sprinkle the fish with the vermouth or wine and salt 
and pepper to taste. Bring the liquid in the pan to the boil, 
cover the skillet, lower the heat, and cook the fish for about 
five minutes, or until it is just firm to the touch. Lift it from 
the pan with a slotted spatula and transfer to a plate to cool; 
refrigerate it until it, too, is cold. 

Stir in the sour cream, chopped spring-onion tops, dill, and 
parsley into the shrimp and scallops. Now shred the fish 
onto a plate, and discard any liquid that accumulates in the 
process. 

Filling the layers of phyllo dough must be done quickly 
and carefully, so the dough doesn’t dry out. First, lightly 
brush two large baking sheets with some of the melted 
butter and set the sheets aside. Arrange the brush, butter, 
and breadcrumbs on your work area so that you can get to 
them quickly, then unroll one package of phyllo leaves and 
cover it with waxed paper and a damp towel. 

Now, take two sheets of the phyllo dough (leaving the rest 
covered), stack them on the counter, use the brush to 
dribble — not spread — them with butter, then sprinkle 
them with a half-teaspoon of breadcrumbs. Next, lay two 
more sheets of dough on top of the first pair, dribble these 
with butter, then dot the sheets randomly with two heaping 
soupspoons worth of the shrimp-and-scallop mixture, being 
sure to leave a one-inch border free of the mixture. Then 
spread a handful of the shredded fish as flat as possible, and 
roll up the leaves from one of the short ends, flattening it 
gently as you roll. 

Transfer the roll to one of the baking sheets and brush the 
outside with butter. Sprinkle it with crumbs, then assem- 
ble the remaining phyllo dough and seafood. Set five stru- 
dels on each sheet and refrigerate them. 

To serve, preheat the oven to 375 degrees. Bake the 
strudels for 25 to 30 minutes, or until they are browned at 
the edges, switching the baking sheets in the oven from back 
to front and top to bottom halfway through baking. If any of 
the rolls oozes filling or cracks during baking, don’t worry; 
it’s in their nature. 

Let them sit for a couple of minutes so they settle, then 
cut them into thirds or quarters on the extreme diagonal 
and arrange them on a warm platter for serving. Decorate 
the platter with fresh parsley or dill and serve it. 

Continued on page 14 
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if 


the decor is new, 


the tradition continues. . . 


Always the favorite place to meet for 
dinner and cocktails before and after 
the Symphony, theatre or any event, 
Cafe Amalfi, with its new lounge and 
dining room, continues to be the 
perfect setting for all occasions. 


Full course Continental and Italian 
dinners and desserts 
served 5-11:00 p.m. 


Cocktails, 4 p.m.-1 a.m. Join us for 
Symphony matinee luncheon, 
Fridays 11:30 a.m.-3 p.m. 


Cafe Amalfi is also available for your 
special private functions. 


Cafe Amalfi 
10 Westland Avenue, .Boston 
536-6396 


Reservations recommended 
Closed Mondays VISA/MC/AE 
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Continued from page 13 
Zucchini, crookneck squash, 
and cucumber salad 

Serves 10 

3 small pickling cucumbers; 

3 crookneck squash; 

3 firm small zucchini; 

2 large green peppers; 

1 bunch spring onions (scallions), 
trimmed and thinly sliced; 

1 cup mayonnaise; 

1 tablespoon Dijon-style mustard; 

Salt and freshly ground black 
pepper, to taste; 

1/2 cup white wine vinegar; 

1/2 cup olive oil; 

1/2 cup light cream; 

Bunch of fresh parsley, finely 
chopped; 

Large handful basil leaves, finely 
chopped. 

Cut the ends from the cucumbers, 
squash, and zucchini and cut vege- 
tables into eighth-inch-thick slices. 
Halve any pieces of squash or zucchini 
that seem larger than the rest and pile 
all the vegetables into a large bowl. 

Core, halve, and seed the green 
peppers and cut each half into four 
strips. Cut across the strips to make 
very thin shreds and add them to the 
bowl, with the sliced spring onions. 

Whisk the mayonnaise with the 
mustard and salt and pepper to taste. 
Gradually whisk in the vinegar, oil, and 
light cream. When it is smooth, pour 
the dressing over the vegetables. Add 
the chopped parsley and basil, and stir 
the salad carefully until the dressing 
coats the vegetables. Taste the salad 
for seasoning and add more salt and 
pepper if necessary. 

Cover and refrigerate it until you’re 
ready to serve. The salad can be served 
right away or left for as long as a day 
under refrigeration. The longer the 
vegetables sit in the dressing, the more 
“‘cooked”’ they get from the salt and 
vinegar in the bowl. 

Transfer the salad to a large bowl or 
platter for serving. 


Cold chocolate souffle 
Serves 10 

This is quite a large mixture, so set 
aside plenty of time for making it and 
allow several hours for it to set in the 
refrigerator. You will also need four 
trays of ice. 

12-ounce package semi-sweet choco- 
late morsels; 

3 cups milk; 

8 eggs, separated; 

2/3 cup sugar; 

1/2 cup strong, cold liquid black 
coffee or 1/2 cup cold water mixed with 
1'% tablespoons instant coffee; 

2 envelopes plus 2 teaspoons unfla- 
vored gelatin; 

1 cup heavy cream. 

To decorate: 

1 cup heavy cream, stiffly whipped 

and sweetened with 1 heaping 





teaspoon confectioners’ sugar; 

2 tablespoons sweet chocolate, 
grated. 

‘Tie a double layer of waxed paper 
around a two-quart souffle or other 
straight-sided dish so the paper 
extends above the dish by four inches. 
The finished souffle mixture will stand 
above the rim of the dish, and so will 
have the classic look of a puffed 
souffle. 

Heat the chocolate morsels with two 
cups of the milk over a gentle heat 
until the chocolate melts. Make sure 
the milk warms but does not reach the 
scalding point. 

Stir in the remaining cup of milk 
and take the mixture from the heat. 

Whisk the egg yolks and sugar in a 
bowl until they are incorporated and 
stir into this mixture the chocolate 
milk. Return the entire mixture to the 
saucepan and stir it over a medium 
heat with a wooden spoon until it 
thickens enough to coat the back of the 
spoon. Don’t let it boil, or it will 
curdle. 

Strain the chocolate mixture into 
your largest metal bowl or pan. 

While the mixture is still hot, 
prepare the gelatin: put the coffee, or 
water and coffee, into a small bow] and 
sprinkle the gelatin over it. Let it sit 
for a few minutes to sponge, then stir 
the gelatin mixture into the hot choco- 
late mixture until it has melted. Let 
this sit until it has cooled, stirring it 
occasionally to help the cooling 
process. 

Beat the heavy cream until it holds a 
soft shape and refrigerate it until you 
are ready to use it. 

Next, beat the egg whites until they 
hold stiff peaks and set them aside, 
covered with a plate, until you need 
them. 

Put the chocolate mixture (which 
must be in a metal bowl, so it will set 
quickly) into a roasting pan and 
surround the bowl with ice. Stir the 
mixture with a rubber spatula until it 
thickens and is on the point of setting 
— this may take from five to 10 
minutes. 

When it has thickened, quickly 
remove the mixture from the ice and 
fold in the egg whites, followed by the 
cream. Fold as lightly as possible, but 
do not leave patches of white in the 
chocolate mixture. Pour the mixture 
into the souffle dish and refrigerate it 
for at least three hours. It will keep as 
long as a day. 

To serve, very gently peel the paper 
away from the dish. Spread the 
whipped cream in a thin layer on top of 
the souffle. Spoon the remaining 
cream into a pastry bag fitted with a 
star tip and pipe rosettes of cream 
around the edge. Decorate the top with 
grated chocolate and refrigerate the 
souffle until you’re ready to serve. O 
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OH, YOU 
SWEET THINGS 





Desserts 
poate to order 





by Gail Banks 


lenge, but these days it’s the only way most of us have 

to live high. Lately, even a simple luxury, like dinner 
at the Ritz, requires hocking the flatware, and treating a 
friend means mortgaging the house. We suggest a radical 
budget cut: skip dinner and go out just for dessert. 

We're not talking deprivation here, not suggesting that 
you settle for pastry in a coffee shop. The point is to lessen 
the cost without forfeiting the elegance. We’re recommend- 
ing the town’s supreme sweets — profiteroles at the Ritz, 
the Grundel pancake at Cafe Budapest, palacsinta flambe 
at Chardas, and a handful of others. In most cases, these 
delights are cooked to order, and they arrive at your table 
with a stunning array of dishes and silver. These desserts 


L iving high while spending low has always been a chal- 


are so elaborate, they practically cry for a side glass of 


champagne, yet even the fanciest of them, even at the most 
expensive restaurants — even with a few rounds of bubbly 


— won’t cost you much more than some beer and a couple of 


club sandwiches at a pub. 

The restaurants in question don’t mind the dessert-only 
trade. After 9:30 p.m., tables are already vacant, and you 
can stroll unannounced into the Ritz Cafe or the ornate bar 
at the Cafe Budapest and be received like Philipe Junot. At 
smaller places, it’s nice to call and ask if space is available. 
And ata really tiny restaurant, like Panache, calling ahead 
is absolutely necessary. But all in all, it takes remarkably 
little effort to turn any night into New Year’s Eve. 

Let’s begin on Arlington Street, at the home of the cobalt- 
blue water glasses, the Ritz Carlton. Even if you’re down to 
your last 20 smackers, there’s no need to hang outside the 
door, whining that you can’t afford to eat here anymore. 
March into the cafe and order profiteroles au chocolat, the 
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hotel’s most famous dessert, and a split of Tattinger’s 
Champagne ($10) to wash them down. 

Profiteroles have the simplicity of genius. You could put 
them together yourself at home in an hour or two, but for 
$2.25 the Ritz will do it for you. Profiteroles consist of three 
golf-ball-size cream-puff shells horizontally sundered, filled 
with Haagen-Dazs vanilla ice cream, then clustered and 
covered with fresh whipped cream. This, in turn, is liberally 
topped with the Ritz’s own hot-chocolate sauce. The result 
is a medley of textures: crisp shells, cold filling, soft, rich 
cream, and the ultimate chocolate. 

Profiteroles are served ina clear glass bowl, with a dessert 
spoon. It is tricky, sometimes, to cut into the pastry shells 
with the edge of the spoon without sliding the whole thing 
into your lap. We’ve discovered, however, that after a glass 
or two of Tattinger’s, the problem has a way of resolving 
itself; even the mopping up seems rather amusing. 

Much as we love profiteroles au chocolat, they are, as we 
mentioned, a rather simple production. If you want some- 
thing complicated and outrageous, try the Grundel pan- 
cake at the Cafe Budapest. The dessert, a creation of the 
famous hotel-owning Grundels of the Hungarian capital, is 
the sweetest dessert ever to emerge from a kitchen. 

It takes half an hour to make, so be prepared to wait while 
under-chef Frank Cuttroneo creates. First, he makes a sand- 
wich of two fragile dessert crepes and a mixture of orange 
peel, sugar, lemon, and nuts. He then puts the sandwich on 
a baking dish, spreads it with a thick layer of a meringue- 
like mixture of beaten egg whites, powdered sugar, and 
raspberry jam, and bakes the whole thing for 20 minutes or 


so, until it forms a light crust. The dessert is then finished 
Continued on page 18 
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Continued from page 16 

off with a dribble of chocolate sauce 
and brought to your table still steam- 
ing. The pancake is usually the size of 
a bread plate, and for American tastes, 
one serving ($4.50) is more than 
enough for two. The Hungarians, who 
like a lot of sugar with their sugar, 
would probably drink their famous 
dessert wine, Tokaji Aszu, with this, 
but we prefer the Budapest’s Cham- 
pagne cocktails — $1.75 each. The ba- 
sic ingredient is a split of the restau- 
rant’s private New York state label, 
and they are served with a lemon twist 
and sugar cube soaked in bitters, 
which gives them just the right lilt. 


The Grundel pancake is an enchant- 
ing invention; and its many elements 
and flavors make it seem to be every 
dessert you’ve ever eaten. Yet it has a 
close rival in the palacsinta flambe at 
Chardas. Forget that on the menu, it’s 
called ‘‘Flambe Crepes for Two 
(Orange)” — that’s just an awkward 
misnomer — and concentrate on its 
manufacture. Alternating layers of 
orange and apricot marmalades and a 
mixture of walnuts and sugar are sand- 
wiched between a pile of dessert 
crepes. This stack is then heated until 
the sugar caramelizes, and at that 
moment the palacsinta is flamed at 
your table with a combination of 





- Soul 
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Breakfast-Lunch- Dinner 
Homemade Hot Bread 


open 11:00 A.M. - 9:00 P.M. 


604 Columbus Ave. 
Boston, MA 
536-6204 





brandy, Grand Marnier, and Triple 
Sec. 

“The match brings the flavors 
together,”’ says Carlo Barta, maitre d’ 
at Chardas. The tab for two is $8.50, 
and it’s worth it just to hear the sizzle 
and see the foot-high flames. The 
palacsinta is as sweet as the Grundel 
pancake, but it is less lush, and has its 
own chewy, syrupy quality — like the 
filling of a pecan roll. Chardas carries 
the very sweetest grade of Aszu, so be 
sure to bring your insulin. Or you can 
play it safe with a half-bottle of Moet 
et Chandon Brut Imperial for $12.95. 

Of the restaurants we dealt with, 
Panache is the least enthusiastic about 
letting you in for dessert only. Owner- 
chef Bruce Frankel admits, however, 
that on a night when trade is slow, he 
may be willing to slip you a serving of 
Marquise fondant au chocolat ($3). 
And his is an offer you can’t refuse. The 
dessert is made by Margaret Farl, at 
her new pastry firm, called Doreen, 
and consists of a pool of creme anglaise 
flavored with coffee, in which rests an 
island of chocolate sponge cake and 
stiff chocolate creme. The combina- 
tion is served cold. “If you get that 
much chocolate, it’s usually too heavy 
for summer,” Farl says. But the 
Marquise is so light, so delicate in its 
subtle combination of flavors, you’ll be 
tempted to ask for seconds. Frankel 
serves only coffee with this, so if you 
want champagne, buy your Marquise 
directly from Farl (she sells to indivi- 
duals — call 492-9538). 


All the items mentioned so far are 
very sugary — and Hungarian ones can 
send you into shock. But here are a few 
Italian desserts that are festive, yet not 
cloying. One of these is zabaglione — a 
mixture of egg yolks, cream of Mar- 
sala wine, and a tiny bit of sugar. At 
Stella, on the Waterfront, zabaglione 
is made for two ($7.50). The waiter 
whips the ingredients together in a 
huge chafing dish on a cart beside your 
table, occasionally removing the bowl 
from the heat to prevent the eggs from 
cooking. In a minute or two, the mix- 
ture doubles in volume and becomes a 
smooth, buoyant cream, which is 
served warm in stemmed glasses. 


At the Romagnoli’s Table, in Faneuil 
Hall, you can find a pleasant off-hand 
dessert called Meringhe ($2.50) — a 
trio of crisp meringues over which are 
heaped a fresh puree of strawberries 
and a big spoonful of whipped cream. 
(Margaret Romagnoli is also planning 
peach and blueberry versions.) The 
tartness of the fruit contrasts nicely 
with the sweet meringues, and 
although this is something of a Plain 
Jane compared with the desserts men- 
tioned above, it has a flag-in-the-wind 
breeziness that makes it perfect for 
summer. oO 























Fine Italian Cuisine 


Davio’s e deliziasamente Italiano. Charming and elegant with a contemporary decor . . . a mix of 
textures, brick and brass, soft cafe curtains, fresh flowers. . . this is only a part of what sets Davios 
apart from other dining establishments. It is the chef's masterpieces, resulting from an uncommon 
commitment to Italian cooking that has given Davios its place among the finest restaurants in 
Boston. 

For lunch or dinner, the relaxed and intimate setting, combined with a menu of homemade spe- 
cialties makes Davio’s perfect for business or pleasure. 

All dishes are prepared to order and all the fettucine is homemade on the premises. There are 
daily luncheon and dinner specials, and Chef Davio will gladly accommodate those patrons with 
special dietary concerns. Choose from delectable entrees like homemade spinach noodles with 
prosciutto, bacon and onions in tomato sauce, or linguine with shrimps, clams and mussels in a 
spicy marinara sauce. The selection of seafood, veal and poultry dishes prepared Italian-style are 
sure to tempt. A carefully selected wine list and two simple ingredients . . . quality and pride, are the 
finishing touches that make Davios a dining experience to be remembered. 


Davio’s Hours: Mon. 4:30 p.m.-11:30 p.m. 
269 Newbury Street, Boston, Mass. Tues.-Thurs. noon-11:30 p.m. 
262-4810 Fri.-Sat. noon-midnight 
Sun. 4:30 p.m.-11:30 p.m. 
Lunch Tues.-Sun.; Dinner daily. 
Credit Cards: AmEx, MC, Diner’s Club, Reservations: Recommended. 
Carte Blanche, VISA. Parking: Valet. 























RESTAURANT 


Reg KS ROKA 


FOR THE 
Restaurant ||| FINEST IN 
and Inn TRADITIONAL 
JAPANESE 
All the gentle charm and CUISINE iS Ss ob 


er ange that - made 
ckport a special place to YW 
visit is found in this AN HERE. 
delightful Restaurant and 
Inn. Meal choices are more 
than ample: 20 entrees for 
lunch, 35 entrees for dinner. 
There are 2 dining rooms, 
main dining room with a view 
of the ocean or greenhouse 
dining room surrounding you 
with flowers. Whatever your 
choice, we are sure you will 
enjoy your visit. Mobil Guide 
three star rating — excellent 


— three years in a row. 18 Eliot Street 
18 Beach Street Harvard Sq. 
Rockport, Mass. 01966 Cambridge, Mass. 


Restaurant 546-3038 Tel. (617) 661-0344 












































Juan Cabrera 
Welcomes you to 


LATIN-O 
RESTAURANT 


Specializing in Mexican Food 
Open 7 Days a Week 


Luncheon Specials under $2.50 
Monday through Saturday 


Latin and Spanish Entertainment 
Tuesday through Sunday 


20% Off Your Total Bill ) 
: Sunday through Thursday Bd 


4 pm to 11 pm 


Serving Margaritas and Mexican Beers 
Dancing after 10 PM 


876-9074 Mon.-Thurs. Noon to 11 PM 
19 Brookline St. Fri.-Sat. Noon to 12 PM 
Cambridge Sunday 5 PM to 11 PM 
(near Central Square) Lounge open ‘til 1 AM weekends 


J 


20 SAVOR 





Cigars 


Continued from page 10 

up a bit before the smoke comes — and 
light the cigar up all by itself, as long 
as you puff nice and evenly, rotating 
the cigar as you do. You won’t be able 
to see it, unless you’re standing in front 
of the mirror, but first the rim will 
catch, then the center. If it doesn’t 
light the first time, try again. And 
again, if you have to. It’ll entertain the 
kids. 

Once you’re all lit up, settle back, 
sniff the aroma, savor the smoke, think 
great thoughts, and be charming. 
Which means smoking like a civilized 
person, keeping the cigar in your hand, 
having it in your mouth only when you 
want to puff on it. Hey, you really start 
to like your cigar, you’re going to be 
powerfully tempted to leave it in your 
mouth all the time. Resist mightily, for 
your own protection. For one thing, it 
will distort your speech, and for 
another, you’ll saliva-log the end of 
your cigar. And when you do, you'll 
start drawing tobacco juice instead of 
smoke. You ever try to talk around a 
puddle of tobacco juice, looking for a 
polite way to go out and spit? First 
drop goes out the corner of your mouth, 
stains your tie, second drop goes into 
your throat, tastes like creosote. And 
then everybody turns to you and says, 
“‘What’d you say?” 

Anyway, as you smoke, you’re going 
to build up an ash. To get rid of it, 
don’t start tapping your finger on the 
side of your cigar. Some cigars, the ash 
is so tenacious you could play “Wipe- 
out” on the side without knocking it 
off. No, better by far to pry the damn 
thing off against the side of tne ash- 
tray. More suave, especially if you 
have no rhythm. And if your cigar goes 
out before it’s time, no sweat. Just take 
the wrong end of a match and scrape 
the ash off the cigar, then light the 
match, and hold the flame up to the 
cigar — without puffing. If it doesn’t 
re-light, maybe it’s been out too long. 
Or maybe it’s done. 

When your cigar starts to feeling like 
dragon’s breath on your tongue, it’s 
time to turn it into a cigar butt. This is 
the easiest part of the whole opera- 
tion, and the one everybody screws up. 
Never, ever try to stab it out in the 
ashtray. That makes it smell 10 times 
more than it did before, fouls the cur- 
tains, makes the plants in the center- 
piece shrivel and curl. The trick is 
patience: just put the damned thing in 
the ashtray and leave it. It’ll die all on 
its own, quick, quiet, no fuss. If you’re 
lucky, the conversation will die, too, 
leaving you an opportunity to make a 
timely, polite exit. You’ve done right, 
nobody will crack wise about your new 
affectation, and you'll even get invited 
back. 





You have been granted... 


A truly unique atmosphere, designed for the gourmet, with all the finest tradition and craft of China's cuisine 
reflecting the refinement and concern for quality that makes the Emperor of China an outstanding 


experience 


AND ANNOUNCING Boston's newest jazz lounge, downstairs at the Emperor of China. Featuring Tom 
Lee and Friends plus many other of Boston's finest jazz Musicians evenings from 8 to 12. 


Call 542-0522 for eves. and times 








FREE COCKTAIL 
or $2.° OFF ANY DRINK 


WITH THIS COUPON AND A PURCHASE OF | 
$5.00 OR MORE aVinanelt 


THIS OFFER GOOD FROM 4 PM UNTIL CLOSING. OF CHINA 
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HANDLING 


Getting your kitchen in gear 


by Sheryl Julian 
A good workman, the old wisdom says, never blames a 


failure on poor tools. The same school of thought 

insists that if you really can cook, you should be able 
to perform under any circumstances, in any kitchen. Well, 
I’ve been forced to the test several times, and I can report 
that it’s never any fun to roll pastry with a wine bottle, 
whisk an overflowing mixture in a tiny saucepan, and wing 
it on all the measurements. And the chances of having to 
cook under those circumstances are not all that unusual: 
many people do not have the most basic tools in their 
kitchens, because they bought or inherited many of their 
implements before they really knew what kind of cooking 
they would be doing. Then, when they did become adven- 
turous, they bought odd-shaped molds and pans that could 
be used only for specific recipes. Basically, they wound up 
with an unsatisfactory collection. 

Somewhere along the line, we got the idea that the best 
cookware comes from France, that if a pot isn’t imported, it 
isn’t worth owning. But that eliminates some of the best 
items available: stainless-steel utensils, cast-iron pans, and 
glass bowls and baking dishes. Yes, it would be lovely to toss 
out all the warped, round-bottomed aluminum pans and 
cracked plastic in your collection and replace them with 
gleaming French copper, but that’s not necessary. Ameri- 
can manufacturers can outfit your kitchen with cookware 
that will perform admirably. 

Cast iron, for instance, will brown your food better than 
almost any other metal, no matter what its nationality. You 
can use a large skillet to brown meat or poultry, make pan- 
cakes or eggs, stir-fry vegetables, or stew meat. You can also 


Photo by Roy DiTosti 


pan-fry steaks in one, use it to make a cake or bread, or roast 
a large piece of meat in it. Cast-iron skillets are available at 
cookware shops, hardware stores, discount stores, dime 
stores, and at garage sales. In short, cast iron is one of the 
last bargains. Get it while you can. 

Stainless-steel products are made by so many manufac- 
turers, including some who have practically priced their 
stuff off the market, that I have to discuss these items by 
name. Farberware makes an expensive line of cookware with 
wooden handles and a less costly one that comes with black 
plastic handles. Both lines include fine pieces worth adding 
to your collection. What makes Farberware perform so well 
is an aluminum disk that is sandwiched between two layers 
of stainless steel on the bottom of each pan. (The impor- 
tant part of a fine stainless-steel pan is that extra disk, 
which aids stainless’s relatively poor heat-conduction quali- 
ties.) Volrath, a manufacturer relatively unfamiliar to the 
non-professional cook, makes its saucepans almost ex- 
clusively for institutional use, and the ones that are marked 
“heavy gauge” have been made with aluminum on the bot- 
toms. These are very durable pans because the handles are 
neither wood nor plastic, but stainless steel. And that 
means that you can, if necessary, put the saucepan in the 
oven without worrying about melting the handle. If you own 
only a little equipment, it’s nice to know that a saucepan 
can double as a casserole. 

Glass cookware is now made by several American manu- 
facturers, all of whom are very eager to please the con- 
sumer. (I know cooks who have abused their glass equip- 

Continued on page 24 
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The best of the New and 
Old World are yours at 
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International Chef 
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ment, returned it shattered to the 
manufacturer, and received a replace- 
ment by return mail.) Although glass 
is a poor selection for a saucepan, it is 
an ideal material in which to make 
bread — the crust browns beautifully 
— or casseroles. The assorted mixing 
bowls are inexpensive, and if they 
carry a “heat resistant”’ label, you can 
also use them in the oven. 


What follows is a list of basic equip- 
ment that will adequately outfit a 
kitchen. Remember to improvise when 
the occasion calls for it: you may find 
yourself whipping a small batter in a 
large bowl, but at least it will never be 
vice versa. 


Black cast-iron skillet, 14-inch. 

Round glass baking dish with lid, 
two-quart. 

Oblong glass baking dish, three- 
quart. 

Heavy-gauge stainless-steel sauce- 
pan with tight-fitting lid, two-quart. 

Regular-gauge stainless-steel sauce- 
pan with lid, one-quart. 

Wok, 12-inch. 

Heavy-gauge stainless-steel roasting 
pan, 15-inch, with rack. 

Large, thin, enameled stock pot with 
lid, 16-quart. 

Glass mixing bowls, 1-, 1'2-, and 
2'2-quart capacities. 

Stainless-steel mixing bowl, three- 
quart. 

Stainless-steel mixing bowl, four- 
quart. 

Large strainer with fine mesh. 

Large stainless-steel colander. 

Glass loaf pan. 

Rolling pin without handles. 

Pastry brush. 

Pepper mill. 

Glass measuring cups, one-cup and 
one-quart. 

Set of stainless-steel or aluminum 
dry measures. 

Measuring spoons. 

Stainless-steel whisk, 10-inch. 

Paring knife, three-inch blade. 

Chef’s knife, 10-inch blade. 

Two-pronged fork. 

Large stainless-steel spoon. 

Large slotted stainless-steel spoon. 

Wide stainless-steel spatula. 

Long, thin, flexible stainless-steel 
spatula. 

Rubber spatula. 

Large ladle, six-ounce capacity. 

Assorted wooden spoons. 

Box grater with four kinds of grids. 

Can opener. 

Waiter’s corkscrew. 

Two potholders. 

Swivel vegetable peeler. 

Chopping board, about 12 by 12 by 
12 inches. 

Baking sheet (institutional weight). 

Vegetable steamer. 

Tea kettle. Oo 
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e Cook-a-round magnetic turntable 
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And you'll find them at these conveniently located reputable dealers. 


Music Nook 
174 Main Street 
Milford, Ma. 


Public Wholesale 
35 Lowell Street 
Wilmington, Ma. 


AAA TV 
4 “B” Common Street 
Wrentham, Ma. 


Brands Mart 
127 Smith Place 
Cambridge, Ma. 


Royal Jewelers 
493 Essex Street 
Lawrence, Ma. 


Randazza Brothers 
64 Washington Street 
Gloucester, Ma. 


RDH Sales 
428 Pearl Street 
Stoughton, Ma. 
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beginning to change its cast of charac- 
ters. The soft, early arrivers are slowly 
being replaced by fall’s denser late 
bloomers. 

Native peaches have arrived, which 
is a good indication that the soft-fruit 
season is winding down. If the summer 
heat lingers past its normal quitting 
time, the New Jersey and Pennsyl- 
vania varieties will stay around a bit 
longer, supplementing our home- 
growns. As with most fruit at the end 
of its growing season, the flavor is at its 
succulent best, so belly up while you 
can. Nectarines out of California have 
peaked, but what is available will con- 
tinue to taste fine, at least for a couple 
more weeks. 

As for plums, all that remains is 
mostly leftovers. The red Casselmans 
are lingering; so are the Presidents, 
which are generally the last variety to 
hit market. And there are some Italian 
prune plums, which are good for 
canning. 

Canteloupes and honeydews, the 
longest-lasting of the summer fruit, are 


hanging in, and will certainly hold up 
through September. The supply will 
begin its long, slow decline, but the fla- 
vor will continue full-on. If you’re on 
the lookout, you may spot some native 
muskmelons and sugar babies. 

Citrus, however, is another thing 
altogether. Stay away from grape- 
fruit, especially that from California. 
Oranges aren’t quite as bad, but soon 
they’ll start struggling, too. Citrus is a 
winter/spring fruit; best wait for the 
Florida crop, toward the end of Octo- 
ber. 

That’s the late-summer scene, now 
for the fall fruit crop. One thing to 
remember as we move into a transi- 
tion period is that apples, pears, 
grapes, and most vegetables taste 
better after the first wave of cold 
weather; the crisper the day of har- 
vest, the better the texture and taste. 

The dry weather hasn’t harmed the 
apple crop. The trees are deep-rooted, 
and the orchards are in excellent con- 
dition. In fact, the prediction is for a 
larger crop than last year’s. Apples 
won’t have much to them until we’re 
into October, but if you can’t wait, 
here’s a selection of what your choices 
are. Gravensteins, both red and green, 
travel from August into September; 


the greens are a substitute for the 
Granny Smith, but they stay hard only 
for a day or two, so don’t buy them for 
storage. The Rhode Island Greening is 
tart and good for baking. Early Mac- 
Intosh are also tart, and come in Sep- 
tember, before the storage Macs. Also 
Mac-like in flavor are Miltons, 
Tydems, and Puritans. Paula Reds are 
among the sweetest of the summer 
apples. These early apples are found 
mostly at roadside stands and farmers’ 
markets. The fall apples — the Cort- 
land, Rome, MacIntosh, Baldwin, 
Northern Spa, and Red and Golden 
Delicious — arrive after the heat, later 
in October and November. 

Watch out for early (September) 
Red Delicious. If they’re out of Georgia 
or New Jersey, they’re generally pretty 
and soft. If they’re from New Hamp- 
shire, they’ve been sprayed with hor- 
mones to speed up maturity so they 
can beat everyone to market. 

Most East Coast apples are picked 
in the commercial orchards by Jamai- 
cans. It used to be that Puerto Ricans 
were hired to climb the trees, but the 
growers realized that since Puerto 
Ricans are citizens, they have to get 
minimum wage and toilet facilities in 
the field; and if there is labor unrest, 
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you can’t ship them out of the country 
(it’s their home, too). Now, Jamai- 
cans are shipped in at the beginning of 
the harvest and distributed to the 
apple farms. They migrate up the 
coast as different varieties mature, but 
they aren’t allowed to venture out of 
their camps; and after harvest, they 
are shipped right home. No muss, no 
fuss (at least from what we city folk 
hear). 

We are now in the prime of the year 
for grapes. Supplies are plentiful, and 
flavor is top of the line. The seedless 
Thompsons are still around, but 
moving in to give some righteous com- 
petition are the more flavorful seed 
grapes. Native to the Mediterranean, 
now grown in California, are the 
Italias, which are long and green and 
have a delicate sweetness, and the 
purple Exotics and red Cardinals, 
which are both quite flavorful. 

New England grapes are good for 
juicing and for making wine (though 
the wineries generally use French 
hybrid grapes). The Concord is 
probably the best known, but there is 
also the red Delaware, green Niagara, 
and small, tart green Elvira. These are 
not all readily available at the local 
store, so you may have to hunt for 


them. Grapes, like apples, taste better 
and hold up longer if the weather has 
turned cool by harvest. 

Bartlett pears from California have 
begun to arrive, but the better-tasting 
ones come later in September out of 
the Northwest. Native Bartletts are 
coming in now. They will be followed 


by Clapps, which look like Bartletts | 


but lack their sweetness; Seckels, 
which are small and good for putting 
up; and Comices, which are better- 
tasting but have a short season and 
cost more. Native pears are more diffi- 
cult to find because they’re less ap- 
pealing to the eye; supermarkets are 
therefore hesitant to buy them. Later 
in September, the strange-looking 
brown Bosc will come in both from 
local orchards and from the West 
Coast; it is a very fine eating pear. 
D’Anjou, the winter pear, arrives in 
October, but since we’ll have these 
around all winter and spring, stick 
with the others for as long as you can. 

Our last berries, the last great hope 
for those fresh-baked muffins on Sun- 
day mornings, are the cranberries. 
They won’t be coming in in full force 
until the end of September, so even if 
you see them before October, try to 
hold off until the cold nights set in. 


The crop looks good, but the increasing 
demand from the canneries will keep 
prices on the high side. 

And what would fall be without our 
out-of-the-mainstream exotics? 
Quince, which is mostly for preserves, 
will arrive in September. Pome- 
granates, with all their flavor beads, 
will begin to hit market in September, 
but try to resist until October, when 
flavor is better. Persimmons are 
trucked into market in late October, 
after we’ve had some cold weather. 
Make sure you wait until your persim- 
mon is nearly mushy; otherwise, you’ll 
be puckered up all day. 


Vegetables 
For September, the big items 
coming in from the local fields are 
cauliflower, Brussels sprouts, and 
sweet red peppers. Though we can get 
cauliflower from California year- 
round, the Long Island and native 
white-heads are substantially more 
fresh and flavorful. You can spot them 
at the market by the big leaves sur- 
rounding the head. Don’t worry about 
the yellow tinge; in fact, the purely 
white head is an agribusiness inven- 
tion that is purely cosmetic, to the 
Continued on page 28 
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detriment of the flavor. Cauliflower 
develops best with warm days and cold 
nights; if the nights are also warm, 
stem rot may set in. Always check the 
bottom, where the plant was cut. If the 
stem looks funky, find another be- 
cause the rot generally travels right up 
to the core. 

Brussels sprouts, a vegetable whose 
popularity has skyrocketed in the last 
couple of years, are due from local 
farmers by mid to late September. B- 
sprouts are higher in vitamins and pro- 
tein than any other vegetable. In fact, 
the whole cabbage family, which 
includes kale, is pretty high, though 
not as loaded as legumes. 

Sweet red peppers, another sign 
that the growing season is ending, have 
begun to come into market. Depending 
on how hot it stays, there could be a 
flood of peppers through September. 
Besides in salads and sauteed, sweet 
peppers are good roasted and pickled. 

Root vegetables — parsnips, 
turnips, potatoes, beets — are also 
moving to market, but as with the 
others, they have a better holding 
quality and flavor after cold weather 
sets in. The local potato dig begins 
around the first of September, and the 
crop looks good. Beets, like carrots, are 
better-tasting and easier for the body 
to pull the vitamins and minerals out 
of if they are steamed a bit first. 

Tomatoes are on line, and will con- 
tinue to be as long as there’s enough 
sunshine during the day to turn the 
fruit red. Since most locally grown 
commercial tomatoes are irrigated, the 
long rainless periods haven’t really 
affected them. 

Corn is still moving strong, and will 
continue through September. Quality 
is good to excellent. Those dry ends 
you occasionally see indicate a dry sea- 
son — the ground moisture hasn’t 
quite spread all the way to the tips. 

From September into October is the 
peak time for local spinach, especially 
if there hasn’t been a whole lot of rain. 
Local supplies come in loose and are 
cheap; California agribusiness spinach 
comes in cellophane and is costly. 
Another trick of agribusiness is to sell 
celery “‘hearts.”’ Actually, these pack- 
aged-to-look-carefully-selected stalks 
are really undergrown plants they 
couldn’t sell in the market directly. 

Looking to the fall, we'll have 
winter squash and pumpkins. to go 
with our other late vegetables and 
fruit. So there are more local edibles to 
come. And with cooler weather on the 
way, flavor and shelf life will be on the 
rise. 

(Thanks again to Leonard Dankner 
of New England Food Co-operative 
and to Guy Paris of the Massachu- 
setts Department of Food and Agri- 
culture.) oO 
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the mashing process and produces — 
friends? — that’s right, alcohol (and 
let’s face it, that’s what we’re really 
after). Now here it comes. To produce 
ale, you use a top-fermenting yeast 
(i.e., one that does its work floating 
atop the brew); to produce beer, you 
use a bottom-fermenting yeast (one 
that works down at dregs level). That’s 
it — although it should be pointed out 
that, for reasons too complicated to 
understand if you’re not a chemist, 


top-fermenting yeast produces a 
slightly tangier and slightly to 
considerably more alcoholic product. 
(Says McNaboe, “Ballantine Ale is 
about 5.6 percent, Pickwick Ale 5.8 
percent, and India Pale Ale over six 
percent. Compare that to Miller Lite, 
which is about 3.2 percent.’’) 

This, at any rate, is the authentic 
difference. Of course, not everyone 
subscribes to this distinction. In 
England, where a large number of ales 
is marketed (Watney’s, Bass, New- 
castle, Brown, to name just a few of 
those known in America), ale is 
synonymous with beer. Today, that is. 
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The Oxford English Dictionary points 
out that ‘“‘at present ‘beer’ is, in the 
trade, the generic name for all malt 
liquors, ‘ale’ being specifically applied 
to the paler coloured kinds . . . but the 
popular application of the two words 
varies in different localities.” 


“Turkies, carp, picarell, and beere, 
Came into England all in one year.” 
— Anonymous English wit 


Ale was the original English beer; in 
fact, the classic ale was made without 
hops at all and was probably almost 
always dark. Beer as we know it didn’t 
arrive in England until 1524, when 
Flemish brewers introduced the stuff. 
While ale was largely home-brewed 
and meant to be drunk on the spot, 
beer (with the aid of hops) was 
intended to be kept and stored. 

Given the predominance of English- 
men in early New England settle- 
ments, it’s no surprise that ale was the 
most popular brew in this part of the 
country for over a century. It didn’t 
even have any real competition until 
the surge of German immigration be- 
fore the Civil War brought lager beer 
into favor, just as the Flemish had 
introduced beer into England three 
centuries earlier. Peter Ballantine 
himself, the founder of P. Ballantine & 
Sons, succumbed and built a brewery 
to manufacture the new, lighter stuff, 
though this didn’t keep his brewery 
from turning out Ballantine Ale and 
India Pale Ale in vast quantities. 
(India Pale, certainly one of the strong- 
est ales on the market, is modeled after 
the ale the British sent out to its forces 
in India. The original was made extra 
strong to survive the long sea voyage; 
the current product, which is aged in 
wood for one year, offers probably the 
closest thing to an old-fashioned ale 
taste.) 

The turning point, nearly all ob- 
servers agree, came during World War 
II. Says Bill O’Shea, of the Small 
Brewers’ Association, a man widely re- 
garded in the beer industry as know- 
ing everything there is to know about 
beer marketing, ‘‘During the war, the 
young guys went overseas and they 
developed a taste for all the different 
lighter beers over there. When they 
came back, they wanted beer and not 
ale.” 

And so it went, until several years 
ago. Only crazed thrill-seekers like 
Hunter Thompson made it their busi- 
ness to seek out Ballantine Ale, and 
while it remained the best-selling ale 
in America, it did not exactly sell like 
hot cakes. It sold, in fact, like ERA 
buttons at the Republican convention. 
In the end, Ballantine sold itself 
instead, to the Falstaff Brewing Com- 
pany, which proceeded to move the 





operation from Newark to Cranston, 
Rhode Island. Still, unlike many big 
brewers who take over small fry, Falstaff 
didn’t change the beer. McNaboe says, 
“We still make Ballantine Ale by the 
same formula it was made by 150 years 
ago, and I would say that overall our pro- 
duction of ale has been increasing 35 
percent a year the last few years.” 

Of course, 35 percent more than next 
to nil still isn’t very much. While 
statistics on sales of beer aren’t as 
closely guarded as those of the oil com- 
panies, it’s a mighty close call. Beer 
Marketers’ Insights, a kind of tips- 
and-facts sheets for the beer industry, 
guesses that the ale market is on the 
order of the import market (which, to 
be sure, includes some ales, of which 
more anon). This means something on 
the order of two million barrels per 
year, in a total beer-and-ale market of 
175 million barrels. None of the top 
five brewers in terms of sale 
(Anheuser-Busch, Miller, Schlitz, 
Pabst, and Coors) manufactures an 
ale. And most ales are sold only 
regionally, and don’t make much of a 
dent on the overall market. 

Nonetheless, there is some action. 
The big beneficiary appears to be Mol- 
son, which manufactures two ales, 
Export and Golden. Over the past 12 
months, Molson’s imports to Mas- 
sachusetts have increased 42 percent, 
which makes it the fastest-growing 
brew on the market — and brings it to 
a total market share of about 2.9 per- 
cent. Since this figure includes Molson 
beer as well as the ales, and since 2.9 
percent is about one-twelfth of Mil- 
ler’s (the Massachusetts leader) share, 
these numbers are nothing to win an 
election with. But they are progress. 
The trick seems to be that Molson al- 
lows the young affluent types who 
want to buy a classy imported beer to 
do so for about $1.50 less per six-pack 
than they’d spend for Heineken 
(number two in Massachusetts). In 
these inflationary times, that’s a 
bargain. 

The decline of ale is of a piece with 
any number of other trends in Ameri- 
can marketing: the replacement of 
corner stores with supermarkets, the 
replacement of roadside stands with 
McDonald’s, the replacement of hot 
dogs with God knows what. Ales disap- 
peared because the public wanted light 
beer — or at least that’s what the 
breweries perceived the public wanted, 
and that was good enough for them. 
Still, it would be nice to think that 
McNaboe is right when he says, “I 
think kids are going back to what their 
grandfathers drank.’’ And anyway, it’s 
hard to dislike a man who suggests, 
“It’s probably more advisable to drink 
two good bottles of ale than three 
bottles of light beer.”’ Or to dislike his 
product. O 


Enjoy Boston’s 
best deli no 
matter what 
time hunger 
strikes. 


MON—SAT: 
7am till Midnight 
SUN: 7am till 8pm 


180 TREMONT ST. 
BOSTON 

CALL: 
T-A-K-E-0-U-T 











— 


STOCK 
& BAGEL 


the Uncommon 














Place 


ino $ 
Nt at 


Maitre’ ‘Jacques 


Continental Cuisine 


Lunches, Monday-Friday 
Dinner, Monday-Saturday 


For Reservations Please Call 
742-5676 or 742-5480 
10 Emerson Place, Boston 




















wy, 


Aart 


Dining & Catering 


A blend of home-style and 
Continental cooking. 


Hours: 5:30-10:30 
Mon.-Sat 
Closed Sunday 


1271 Cambridge St: 
Cambridge, 
Massachusetts 02139 
REY Ste hike 
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Directory 
of restaurant advertisers 


These listings are provided as an easy 
reference for our readers and include only 
those restaurants advertising in Savor or 
the Boston Phoenix. 


BOSTON 
Aegean Fare, 539 Commonwealth Ave. 
(Kenmore Sq.), 267-2202. Open Mon. 
through Sat. from 7 a.m. to 4 a.m., and on 
Sun. from 8 a.m. to 4 a.m. Beer-and-wine 
license. Range: under $6. Greek/Ameri- 
can. 
Aegean Fare, 1 North St. (Dock Sq.), 723- 
4850. Open. Mon. through Thurs. from 
11:30 a.m. to midnight, and on Fri. and Sat. 
to 2 a.m. Open on Sun. from 11:30 a.m. to 
1 a.m. Fully licensed. Range: $6 to $10. 
Reservations accepted on Fri., Sat., and 
Sun. AE. Greek/American. 
Aegean Fare, Faneuil Hall Marketplace, 
742-8349. Open Sun. through Thurs. from 
9 a.m. to 9 p.m., and on Fri. and Sat. from 9 
a.m. to 11 p.m. No license. Range: under 
$6. Takeout only. Greek/American. 
Aku-Aku, 390 Commonwealth Ave., 536- 
0420. Open daily from 5 p.m. to 3 a.m. 
Lounge open from 4 p.m. to 2 a.m. Range: 
under $6. Reservations accepted. AE, DC, 
MC. Chinese, Polynesian. 
Brandy Pete’s, 82 Broad St., 482-4165. 
Open Mon. through Fri. from 11:30 a.m. to 
9 p.m. Bar open to 10 p.m., 11 p.m. on Fri. 
Fully licensed. Range: under $6. No reser- 
vations. American. 
Cafe Amalfi, 8-10 Westland Ave., 536- 
6396. Open for lunch Fri. only 11:30 a.m. to 
3 p.m.; for dinner Tues. through Sun. from 
5 to 11 p.m. Fully licensed. Range: $6 to 
$10. Reservations recommended. AE, MC, 
Visa. Italian. 
Cafe L’Ananas, 281A Newbury St., 353- 
0176. Open Mon. through Sat. from noon 
to 2 p.m., Mon. through Fri. from 6 to 10 
p.m. and to 11 p.m. on Sat. Fully licensed. 
Range: $6 to $10. Reservations accepted. 
AE, MC, Visa. French, international. 
Casa Romero, 30 Gloucester St., 261- 
2146. Open Mon. through Sat. from noon 
to 2 p.m., Mon. through Fri. from 6 to 10 
p.m. and to 11 p.m. on Sat. Fully licensed. 
Range: $6 to $10. AE, MC, Visa. Mexican. 
Charley’s Eating and Drinking Saloons, 
344 Newbury St., 266-3000, at the Chest- 
nut Hill Mall, 964-1200, and the South 
Shore Plaza, Braintree, 848-0200. All res- 
taurants open Mon. through Fri. from 
11:30 a.m. to 2 a.m., and on Sat. to 1 a.m. 
Range: under $6. No reservations. AE, CB, 
DC, Visa. American. 
Davio’s, 269 Newbury St., 262-4810. Open 
Tues. through Thurs. from noon to 11:30 
p.m. and to midnight on Fri. and Sat. Beer- 
and-wine license. Range: $6 to $10. No 
jeans, jacket required. AE, DC, MC, Visa. 
Italian. 
Friends & Company, 199 State St. (oppo- 
site Faneuil Hall Market), 742-8027. Open 
Mon. through Sun. from 11:30 a.m. to 2 
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a.m. Fully licensed. Range: under $6. 
Reservations accepted. AE, DC, MC, Visa. 
Burgers, seafood. 

Front Street, 260 Berkeley St., 247-0011. 
Open Mon. through Sat. from 6 to 10 p.m., 
and on Sun. from 11:30 a.m. to 3:30 p.m. 
Fully licensed. Range: over $10. Reserva- 
tions accepted. AE, MC, Visa. Inter- 
national. 

Harvard Book Store Cafe, 190 Newbury 
St., 536-0095. Open Mon. through Thurs. 
from 8:30 a.m. to 11 p.m. Open on Fri. 
from 8:30 a.m. to midnight. Open on Sat. 
from 9:30 a.m. to midnight. Open on Sun. 
from 11 a.m. to 5 p.m. Beer-and-wine li- 
cense. Range: under $6. Complete book- 
store and cafe together. No reservations. 
MC, Visa. Light European. 

Hermitage, 955 Boylston St., in the Insti- 
tute of Contemporary Art, 267-3652. Open 
Tues. through Fri. from noon to 2:30 p.m. 
and from 6 to 10 p.m. Open Sat. to 11 p.m. 
and Sun. to 9 p.m. Fully licensed. Range: 
$6 to $10. Reservations accepted. AE, MC, 
Visa. Russian, international. 

The Ideal, 21 Huntington Ave., 247-8249. 
Open Mon. through Thurs. from 7 a.m. to 
10 p.m., and on Fri. and Sat. to 3 a.m. 
Open Sun. from 10 a.m. to 4 p.m. No 
license. Range: under $6. Reservations 
accepted. American home cooking. 
imperial Tea House, 70 Beach St., 426- 
8543. Open daily from 9 a.m. to 2:30 a.m. 
Fully licensed. Range: $6 to $10. Reserva- 
tions accepted. AE, MC, Visa. Chinese, 
Cantonese. 

Kebab-n-Kurry, 30 Massachusetts Ave., 
536-9835. Open Tues. through Sun. from 
noon to 10 p.m. Range: under $6 for lunch, 
and $6 to $10 for dinner. AE, MC, Visa. 
Authentic Indian cuisine. 

Legal Seafoods, Park Plaza, 426-4444. 
(For Chestnut Hill restaurant, see Brook- 
line/Newton listings.) Open Mon. through 
Thurs. from 11 a.m. to 9:30 p.m., and on 
Fri. and Sat. to 10 p.m. Open Sun. from 
noon to 9:30 p.m. Fully licensed. Range: $6 
to $10. No reservations. Proper dress. AE. 
Fresh seafood. 

Lox, Stock & Bagel, 150A Tremont St., 
357-5077. Open daily from 7 a.m. to mid- 
night (cold foods, late supper after 8 p.m.). 
Beer-and-wine license. Range: under $6. 
AE, DC, MC, Visa. New York deli. 
Maison Robert, 45 School St., 227-3370. 
Open daily from 11:30 a.m. to 2:30 p.m. 
and from 5:30 to 9:30 p.m. (upstairs from 6 
to 10 p.m.). Fully licensed. Range: over 
$10. Reservations accepted. Ti and jacket 
upstairs, casual downstairs. 4° CB, DC 
MC, Visa, and house charge ach. 
Maitre Jacques, 10 Emerson riace, 742- 
5480. Open Mon. through Sat from noon 
to 3 p.m. and Mon. through Thurs. from 6 
to 10 p.m. Open Fri. to 10:30 p.m., and on 
Sat. to 1 a.m. Fully licensed. Range: over 
$10. Jacket and tie. Continental, French. 


Metro Deli, 160 Cambridge St., 742-6319. 
Open Mon. through Fri. from 7 a.m. to 7:30 
p.m. Open on Sat. from 8 a.m. to 4 p.m., 
and on Sun. from 8 a.m. to 2 p.m. Deli res- 
taurant. 

Newbury’s Steak Hiouse, 94 Mass. Ave., 
536-0184. Open daily from noon to mid- 
night. Fully licensed. Range: $6 to $10. AE, 
DC, MC, Visa. American. 

No Name, 15% Fish Pier, 338-7539. Open 
Mon. through Thurs. from 11 a.m. to 9:30 
p.m., and on Fri. and Sat. to 10 p.m. No 
license. Range: under $6. No reserva- 
tions. Seafood. 

L’Odeon, 166 Harvard Ave., Alliston, 254- 
2634. Open Tues. through Sat. from noon 
to 3 p.m. and Tues. through Sun. from 5 to 
10 p.m. Range: under $6. No license. 
Reservations accepted. Macrobiotic. 

One McKinley Square, 177 State St., 723- 
3368. Open Sun. through Thurs. from 8 
a.m. to 10 p.m., and on Fri. and Sat. from 9 
a.m. to 2 a.m. Beer-and-wine license. 
Range: under $6. Live music. No reserva- 
tions. AE, DC, MC, Visa. American. 
Pizzeria Uno, 731 Boylston St., 267-8554. 
Open daily from 11 a.m. to 1 a.m. Fully 
licensed. Range: under $6. No reserva- 
tions. 

Rusty Scupper, 85 Atlantic Ave., 742-7041. 
Open Mon. through Thurs. from 5:30 to 10 
p.m., and on Fri. and Sat. to 11 p.m. Open 
Sun. from 4 to 9 p.m. Fully licensed. 
Range: $6 to $10. Reservations accepted. 
Live music Fri. and Sat. AE, BA, MC, Visa. 
Seafood, steaks. 

Seventh Inn, 288 Boylston St., 261-3965. 
Open Mon. through Thurs. from noon to 9 
p.m., and on Fri. and Sat. to 9:30 p.m. 
Beer-and-wine license. Range: $6 to $10. 
MC, Visa. Seafood, natural foods. 
Souper Salad offers soups and sand- 
wiches at the following locations: 

— 524 Commonwealth Ave., 536-7662. 
Open Sun. through Thurs. from 11 a.m. to 
10 p.m., and on Fri. and Sat. to 11 p.m. 
Beer-and-wine license. Range: under $6. 
No reservations. MC, Visa. 

— 128 High St., 426-6455. Open Mon. 
through Fri. from 7 a.m. to 3:30 p.m. Beer- 
and-wine license. Range: under $6. No 
reservations. 

— 102 Water St., 523-8576. Open Mon. 
through Fri. from 7 a.m. to 3 p.m. No 
license. Range: under $6. No reserva- 
tions. AE. 

Weggie’s, Lincoln and Beach Sts., China- 
town, 235-4215. Open Mon. through Sun. 
from 11:30 a.m. to 8 p.m. Fully licensed. 
Range: under $6. Dancing. No reserva- 
tions. AE, DC, MC, Visa. American. 
Werner’s, City Hall Plaza, 742-9595. Open 
Mon. through Sat. from 11 a.m. to 4 p.m. 
and from 5 to 10 p.m. Closed Sun. Fully 
licensed. Range: $6 to $10. Reservations 
accepted. AE, CB, DC, MC, Visa. German. 
Continued on page 34 
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| Cossack 


A hickory- filtered vodka made in the 
tradition of the Old World. 


Prepared & bottled in the United States of America by Allens 
Ltd., Boston, Ma. 80 or 100 proof 








LE BOCAGE 
FRANCAIS 


‘77, '78, '79 — Best of Boston 
OPEN FOR LUNCH FOR DINNER 
FEATURING Italian and French Le Bocage 
regional cuisine (for lunch only) still offers the best in 
French cuisine. 
Lunch House - 11:30 - 2:00 
Mon.-Thurs. 6-11 p.m., 
Fri. & Sat., 5:30-11 p.m. 
72 Bigelow Avenue, Watertown 923-1210 








In Copley Square 


The Ideal 





5 AP Fac = 
& Copley Square, Boston, MA xe meeee esr 





sunday brunch 


247-001! 











a Ga _ 
‘ The fe ae 
Dining & Catering 
Hours: 5:30-10:30 


Mon.-Sat 
d Sunday 


1271 Cambridge St. 
Cambridge, 
Massachusetts 02139 














uiches! Omelettes! Pasta! Cheese; 
Homemade breads and desserts, 
best chocolate cake in town! 


Ticino 
56 BOYLSTON ST. 


(just outside Harvard) 


547-9256 








PM. the 
Mg 


288 Boylston Street Boston, Mass. 26 


A Natural Foods Restaurant 
featuring fresh, local seafood 


O. 


Extensive wine list, featuring white wines 
Lunch and Dinner Mon. through Thurs. 12:00 to 9:00, Fri. and Sat 
12:00 to 9:30. Closed Sunday 
Caterings and private parties 
Master Charge, Visa & American Express 











SAVOR THE SEASONS AT 


maison 
robert 


CUISINE FRANCAISE 
OLD CITY HALL 

45 SCHOOL ST. BOSTON 
617-227-3370 
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Continued from page 32 

Wine Cellar at Souper Salad, 524 Com- 
monwealth Ave., 536-7662. Open Sun. 
through Thurs. from 6 to 11 p.m., and on 
Fri. and Sat. to midnight. Beer-and-wine 
license. Range: under $6. Reservations 
accepted. Soft jazz nightly. MC, Visa. 
European. 


CAMBRIDGE 

Ahmed’s, 96 Winthrop St. (Harvard 
Square), 876-5200. Open Mon. through 
Fri. from 11:30 a.m. to 2:30 p.m. and on 
Sat. to 3 p.m. Open Mon. through Thurs. 
from 5 to 10 p.m. and on Fri. and Sat. to 11 
p.m. Open Sun. from 11 a.m. to 10 p.m. 
Fully licensed. Range: over $10. Belly 
dancing on Wed. nights, and French singer 
and guitarist on Fri. and Sat. nights. Res- 
ervations accepted. AE, MC, Visa. French, 
Moroccan. 
Aku-Aku, 149 Alewife Brook Parkway, 
491-5377. Open daily from 11:30 a.m. to 2 
a.m. Fully licensed. Range: under $6. 
Reservations:-AE, DC, MC. Chinese/Poly- 
nesian. 
Athenian Taverna, 569 Mass. Ave., 547- 
6300. Open Sun. through Tues. from 11 
a.m. to 11 p.m., and Wed. through Sat. to 1 
a.m. Fully licensed. Range: under $6. 
Ethnic music Wed. through Sat. from 8:30 
p.m. to 1 a.m. Reservations accepted. AE, 
CB, DC, MC, Visa. Greek. 
Averof, 1924 Mass. Ave., 354-4500. Open 
daily from 11 a.m. to 1 a.m. Fully licensed. 
Range: under $6. Belly dancing. Reserva- 
tions accepted. AE, MC, Visa. Mediter- 
ranean. 
Le Beau Geste, 147 Huron Ave., 864-6670. 
Open Tues. through Fri. from noon to 2 
p.m. and Tues. through Sat. from 6 to 10 
p.m. No license. Range: under $6 for 
lunch, over $10 for dinner. Reservations 
accepted (except for Sat.). MC, Visa, per- 
sonal checks. Fresh fish. 
Buddy’s Sirloin Pit, 39 Brattle St., 864- 
4470. Open daily from 11:30 a.m. to 9 p.m. 
Beer-and-wine license. Range: under $6. 
No reservations. American. 
Cambridge Fish House and Raw Bar, 36 
Boylston St., 354-6343. Open Sun. through 
Thurs. from 11:30 a.m. to 10:30 p.m., and 
on Fri. and Sat. from 11:30 a.m. to 1 a.m. 
Beer-and-wine license. Range $6 to $10. 
Soft rock entertainment on Fri. and Sat. 
Reservations accepted. Seafood. 
Colleen’s Restaurant, 792-794 Main St., 
661-1660. Open Mon. and Wed. through 
Fri. from noon to 2 p.m. Open Sun., Mon., 
Wed., and Thurs. from 5 to 9:30 p.m. Open 
Fri. and Sat. from 5 to 10:30 p.m. Range: 
$6 to $10. Reservations accepted for large 
parties. Chinese. 
Henri IV, 96 Winthrop St. (upstairs at Ah- 
med’s), 876-5200. Open Wed. through 
Sat. from 6 to 10 p.m. Contemporary cui- 
sine. 
Latin-O, 11 Brookline St., 876-9074. Open 
Mon. through Sat. from noon to 11 p.m., 
and on Sun. from 4 to 11 p.m. Fully 
licensed. Range: $6 to $10. No reserva- 
tions. Latin music on Fri. and Sat. from 8 
p.m. to 1 a.m. and Flamenco dancing from 
noon to 12:30 a.m. AE, MC, Visa, personal 
checks. Mexican. 
Panache, 798 Main St., 492-9500. Open 
Tues. through Sat. from 6 to 10 p.m. No 
license. Reservations accepted. French. 
Plough & Stars, 912 Mass. Ave., 492-9653. 
Open Mon. through Sat. from noon to 2:30 
a.m., and on Sun. from 12:30 to 4 p.m. 
Fully licensed. Range: under $6. Live 
entertainment. No reservations. 
Restaurant Roka, 18 Eliot St. (Harvard 
Sq.), 661-0344. Open daily from 11:30 a.m. 
to 2:30 p.m. and from 5:30 to 10 p.m. Beer- 
and-wine license. Range: under $6. Reser- 
vations accepted. AE, MC, Visa, house 
charge. Traditional Japanese. 

Continued on page 36 
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for Lunch | 
or Dinner. | 


Swiss 


Cocktail Lounge 
114 Mt. Auburn St. 
Cambridge, MA 354-1366 





aa 


LEGAL SEA FOODS” 

“It it isn’t fresh, it isn’t Legal.” 
Recommended by Holiday Magazine 
Boston Park Plaza Hotel Rte. 9 


Park Square, Boston Chestnut Hill 
420-4444 277-7300 


Oyster 


Markets Bars 








CITY HALL PLAZA BOSTON, MASS. 
742-9595 
OPEN MON.-SAT. 11:00 A.M.-10:00 P.M. 











Best of 
Boston 


Outdoor Dining 1979 
147 Huron Avenue 
Cambridge 
Fine European Cuisine 


(617) 864-6670 


Lunch . Tues Fn 12.00-2:00 
Dinner Tues Sat. 600-1000 
Closed Sunday & Monday 


Cll 


fresh Pasta and 

fresh pastries 
made on premises 
- fresh fish specialties 











The No Name 
Restaurant 


‘Where the Fish Jump From the 
Ocean Into the Frying Pan’ 
Located on Boston’s 

Historic Fish Pier 

15'2 Fish Pier, Boston 
338-7539 

Open Monday to Saturday 











Imperial Teahouse 
Authentic Chinese Cuisine 
Dim Sum Daily - Luncheon 
Banquets - Cocktails 


70 BEACH ST. 
BOSTON. MASS. 


ORDERS TO GO 
426-8543 











His triumphs and his victories ¥ 
Outmeasured his defeats 


He swam the Nile \ fal 
‘ $) 
) 
a 


He climbed the ‘Horn ) L ss 


He ate at 


Brandy Pete’s 


82 Broad Street, Boston - 338-9666 & 9581 








Colleen’s 
Chinese Cuisine 


792 Main St., Camb., Ma. 661-1660 
A surprisingly elegant Chinese Restaurant - 
imaginative. generous, delicious. Colleen’s is tres 
mefdous Dennis Fitzgibbons 
The Boston Phoenix Guide To Dining Out 









































Patés- Home-made Soups 

Hot Entrées & Seasonal Specials 
Delicious Salads « Assorted 
Sandwiches « Cheeses « Fresh 
Fruits eEspressoeApéritifs, beers 


& Wines. 


‘T Harvard 
Book Store 
Café 


Breakfast through Late Supper 
190 Newbury Street at Exeter, Boston ¢ 536-0095 
Open Monday through Thursday 8 30-11; Friday 8:30-Midnight: 


Saturday 9:30-Midnight; Sunday 11-5 














Specializing in 
Mandarin & Szechuan Foods 
TAKE OUT ORDERS 
DAILY LUNCHEON 

SPECIALS 
MON — WED THURS 
11:30 AM - 10 PM 
FRI — 11:30 AM - 11 PM 
SAT — NOON — 11 PM 
235-6073 SUN — NOON — 10 PM 
274 Washington St., Wellesley 


MSV 











J.B'SSTESE HOUSE 


418 Watertown Street (Rte. 16) Newton, Mass 
POSITIVELY THE MOST EYE-POPPING 
ARRAY OF DELICIOUS SALADS, HOT AND 
COLD MEATS, VEGETABLES, CHEESE, DES- 
SERTS, BREADS ON AND ON AND ON. 

Function Roam Available - Up to 80 People 
Lounge Open 7 Daye Til 2 am. - Plano Bar 











Pizzeria 


‘Ike Sewell’s Origina) Chicago Pizzeria! 


731 Boylston Street, Boston, Massachusetts 


(617)267-8554 
Oppposite Lord & Taylor at the Pru. 





"BOY ON AnDOLPHINITI 


Gourmet Greek 

and American Pettee Square at 
cuisine. Chestnut & Oak Sts 
Fresh seafood Newton Upper Falls 
fine wines & liquers. Tel (617) 964-9295 
Luncheon 11-3 pm Your Hosts: 
Dinner 5-10 pm ily 


sx SCUpper 


Historic 
Waterfront 


742-7041 
¢ SEAFOOD 


Restaurant 


Happy Hour - Free hors d'oeuvres 
4:00-6:30 Mon.-Fri. 
Non-Smoking Sections 

© PRIME RIB Private Parties Welcomed 
© STEAKS Live Entertainment Fri.-Sat. 
© COCKTAILS Dinner Mon.-Thurs. 5:30-10:00 
Fri.-Sat. 5:30-11 
Sun. 4-9 








MOUS-SA-KA (mous-sa-ka), 
n. 1. Greek dish made with a base 
of eggplant, layer of ground 
sirloin of beef, cream bechamel 
and topped with pilaf Rear 
sauce. 2, One of over & 
125 items at the... 

Z 


(ws) AEGEAN EAxs 


DOCK SQUARE « FANEUIL HALL MARKET 


OPEN 7 DAYS: 7 AM to 4 AM 
Call 267-2202 for information 
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Stockpot, 57 Boylston St., 492-9058. Open 
Mon. through Sat. from 11:30 a.m. to 8 
p.m., and on Sun. from 5 to 8:30 p.m. No li- 
cense. Range: under $6. Soup and salad. 
Sunflower Cafe, 22 Boylston St., 864-8450. 
Open daily from 11:30 to midnight. Fully 
licensed. Range: under $6. Sunday-after- 
noon jazz. Reservations accepted. AE, DC, 
MC, Visa. American. 
Swiss Alps, 114 Mt. Auburn St., 354-1366. 
Open Sun. through Thurs. from 11 a.m. to 
11 p.m. and to midnight on Fri. and Sat. 
Fully licensed. Range: under $6. Live jazz 
on Wed. and Thurs. from 9:30 p.m. to 1 
a.m. Reservations accepted. MC, Visa. 
Swiss. 
Ticino, 56 Boylston St., 547-9256. Open 
Mon. through Sat. from 11:30 a.m. to 11 
p.m., and on Sun. from 10:30 a.m. to 11 
p.m. Fully licensed. Range: under $6. 
Reservations accepted. Swiss/Italian. 
Turtle Cafe, 1271 Cambridge St., 354- 
8599. Open Mon. through Sat. from 5:30 to 
10:30 p.m. No license. Range: $6 to $10. 
Reservations accepted for five or more. 
MC, Visa. Continental. 
WuFu, 460 Massachusetts Ave., 876-6299. 
Open Mon. through Sun. from 11:30 a.m. 
to 1 a.m. Fully licensed. Range: $6 to $10. 
Peking, Sichuan. 

BROOKLINE, NEWTON 
Aegean Fare, 1952 Beacon St., Brookline, 
232-7900. Open Mon. through Sat. from 7 
a.m. to 2 a.m., and on Sun. from 8 a.m. to 2 
a.m. Beer-and-wine license. Greek/Amer- 
ican. 
Chardas, 1306 Beacon St., Brookline, 232- 
4050. Open for lunch Wed. through Fri. 
from 11:45 a.m. to 2:15 p.m. and for din- 
ner Mon. through Sun. from 5 to 10 p.m. 
Fully licensed. Range: $6 to $10. Reserva- 
tions recommended. AE, DC, MC, Visa. 
International. 
Charley’s Eating and Drinking Saloon, 
Chestnut Hill Mall, 964-1200. See Boston 
listing. 
JB’s Steak House, 418 Watertown St. (Rte. 
16), Newton, 527-8124. Dining room open 
Mon. through Sat. from 11:30 a.m. to 11:30 
p.m., and on Sun. from noon to 11:30 p.m. 
Lounge open Mon. through Sat. from 
11:30 a.m. to 2 a.m., and on Sun. from 
noon to 11:30 p.m. Fully licensed. Range: 
under $6. Dancing and piano bar on Tues. 
through Sat. from 9 p.m. to 2 a.m. Res- 
ervations accepted. No tank tops on men. 
MC, Visa. American and Italian. 
Legal Seafoods, Route 9, Chestnut Hill. 
Open Sun. through Tues. from 11 a.m. to 
9:30 p.m., and on Wed. through Sat. to 10 
p.m. Fully licensed. Range: $6 to $10. No 
reservations. AE. Fresh seafood. 
Sabra, 45 Union St., Newton Centre, 527- 
5641, 964-9275. Open Mon. through Sat. 
from 11 a.m. to 10:30 p.m., and on Sun. 
and holidays from 4 to 10:30 p.m. Fully li- 
censed. Range: $6 to $10. Live Israeli 
music Tues. through Sat. at 8 p.m. Reser- 
vations accepted. AE, MC, Visa. Israeli and 
Middle Eastern. 
Shanghai Garden, 1366 Beacon St., 
Brookline, 277-1012. Open Mon. through 
Thurs. from noon to 10:30 p.m., on Fri. and 
Sat. to 11:30 p.m., and on Sun. from 4 to 
10:30 p.m. Fully licensed. Range: under 
$6. Reservations accepted. MC, Visa. 
Mandarin, Sichuan. 
Valle’s, Route 9, Newton, 969-9160. Open 
daily from 11 a.m. to 9 p.m. and to mid- 
night on Saturday. Fully licensed. Range: 
$6 to $10. No reservations. AE, DC, MC, 
Visa. American. 
Walter’s, 1700 Beacon St., Brookline, 566- 
3469. Open Tues. through Fri. from noon 
to 11 p.m. Cpen Sat. from noon to 3 p.m. 
and 3:30 to 11 p.m. Open Sun. from 1 to 10 
p.m. Fully licensed. Range: $6 to $10. Live 

Continued on page 38 
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Open Seven Days-a Week 160 Mass. Ave. 
11:30 A.M.-1:00 A.M, Cambridge, MA 
Join us for our luncheon. buffet: Phone 876-6299 


All You Can Eat $2.75 Five Star Che 
11:30 A.M.-3:00 P.M. Orders to 








Di. 

Cues. -Sat. 6-10 
798 Main St. 
Cambridge, Mase. 
Resewations 492-9500 











An interesting 
Shop ... for 


interesting people 
Cutlery 
Butcher Block Furniture 
*Kitchen Glass and Crockery 
*and more 
1063-1077 Mass. Ave., Cambridge, 661-0350 
140 North Street, Hingham, 749-5451 


Bowl & Board 





Main Street, Vineyard Haven, 693-9441 





Fine Itallan Culsine 


LDAVIOS 


269 NEWBURY STREET 


Dinner Sun - Thurs ‘til 11:30 Fri & Sat ‘til 12:30 
Valet parking 262-4810 





Fresh turkey & oversized fresh 
salads made us very special 


METRO DELI 


160 Cambridge St. 
Boston, MA. 
742-6319 


° OUR PRICES 
ARE SPECIAL 
TOO!! 


**You won’t go broke here’’ 
(Dave Maynard, Evening Magazine) 














Pool © Bar ® Oyster Bar 
Luncheon Specials 
Greek Night Every 
Thursday 
Point of Pines, Revere, Mass. 
289-5566 











Think of Canada. 


Think of Canada: Think of Labatt’s: 
you're flying above as clean, pure and 
the snow, then touching __ refreshing as the land 
down on powder, it comes from. 

then sailing off again The good taste of 
through the Canada beer. 

cold, crisp air. Imported...at last. 








© Labatt Importers, Inc., Amherst, N.Y., 1979 Master Brewers Since 1828 


ink of Labatt's. 


prac SE Si: 
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Over 270 Restaurants 


From Cheap Dates (meals for under $4) to Second Mortgages 
(meals over $10), The Boston Phoenix Guide To Dining Out 


takes the guesswork out of the restaurant scene for you. 


ON SALE NOW 


Where Paperbacks Are Sold 





38 SAVOR 


Tired of paying high prices for lunch on 
Boylston Street?... 
don’t... 


The ldeal 





21 Huntington Ave. Copley Square, Boston, MA 


247-8249 


“The Ideal is casual and inviting, the 
service informal and prompt.” 


“The beef patty had honest flavor 
and a firm, coarse texture, as if it had 
been ground by hand rather than 
mauled by an electric monster.”’ 


“Quiche Lorraine had a light creamy 
custard (instead of the ubiquitous 
scrambled eggs) with ham, cheese 
and onions.” 
John David Ober 
The Boston Phoenix 





Hamburger w/ 
Crisp Salad 


$1.90 














Continued from page 36 
music Thurs. through Sat. Reservations 
accepted. AE, MC, Visa. Italian-American. 


EXURBIA 
Allegro, 458 Moody St., Waltham, 891- 
5486. Open Tues. through Sat. from 6 to 
9:30 p.m. Fully licensed. Range: $6 to $10. 
Reservations accepted. No jeans. MC, 
Visa. Homemade Italian. 
Banyon Club, Old Rte. 1, Ipswich, 356- 
7066. Open Tues. through Sun. from 4:30 
p.m. to midnight. Fully licensed. Range: $6 
to $10. Dancing Wed. through Sun. from 8 
p.m. to 1 a.m. Reservations accepted. 
Proper dress. AE, MC, Visa, club mem- 
bership. American, seafood. 
Blue Danube, 582 Main St., Waltham, 899- 
3440. Open Mon. through Fri. from 11:30 
a.m. to 10:30 p.m., and on Sat. from 3 p.m. 
to 10:30 p.m. Closed on Sun. in July and 
August. Fully licensed. Range: $6 to $10. 
Dancing and live music Thurs. through 
Sat. from 8:30 p.m. to midnight. Reserva- 
tions accepted. No jeans or sneakers. AE, 
CB, DC, MC, Visa. Hungarian and Euro- 
pean. 
Le Bocage, 72 Bigelow Ave., Watertown, 
923-1210. Open Mon. through Thurs. from 
6 to 11 p.m., and on Fri. and Sat. from 5:30 
to 11 p.m. Wine served. Range: over $10. 
MC, Visa, persona! checks. French. 
Cafe L’Orange, 86 Thoreau St., Concord, 
369-8700. Open Mon. through Sat. from 
11:30 a.m. to 2:30 p.m., Tues. through 
Thurs. from 6:30 to 9 p.m., and Fri. and 
Sat. to 10 p.m. Sun. brunch from 11 a.m. to 
3 p.m. Fully licensed. Range: $6 to $10. 
Reservations accepted. AE, MC, Visa, per- 
sonal checks. French/Continental. 
Charley’s Eating and Drinking Saloon, 
South Shore Plaza, Braintree, 848-0200. 
See Boston listing. 
The Front Page, Thompson Sq., Bunker 
Hill Mall, Charlestown, 242-5010. Open 
Mon. through Sat. from 11:30 a.m. to mid- 
night, Sun. from 11 a.m. to midnight. Fully 
licensed. Fange: $6 to $10. Proper dress. 
AE, DC, MC, Visa. American. 
Jacob’s Ladder, Point of Pines, Revere, 
289-5566. Open Mon. through Sat. for 
lunch from 11 a.m. to 3 p.m. and for din- 
ner to 11 p.m. Sunday brunch from 11 a.m. 
to 4 p.m. Fully licensed. Range: $6 to $10. 
Reservations accepted. Dancing nightly. 
MC, Visa. American. 
Jade Fountain, 200 Boston Post Road, 
Marlboro, 481-6430. Open Mon. through 
Sun. from 11:30 a.m. to 1:30 a.m. Fully 
licensed. Range: under $6. Reservations 
accepted. No T-shirts. AE, DC, MC, Visa. 
Chinese. 
Pine Garden, 274 Washington St., Welles- 
ley Hills, 235-6073. Open Mon. through 
Thurs. from 11:30 a.m. to 10 p.m. and on 
Fri. from 11:30 a.m. to 11 p.m. Open on 
Sat. from noon to 11 p.m., and on Sun. 
from noon to 10 p.m. No liquor license. 
Range: under $6. Reservations accepted. 
MC, Visa. Mandarin, Sichuan. 
Porthole Pub, 115 Lynnway, Lynn, 595- 
7733. Open Mon. through Sat. from 11:30 
a.m. to 9 p.m., and on Sun. from 11:30 a.m. 
to 8 p.m. Fully licensed. Range: under $7. 
Reservations accepted. Irish music nightly. 
MC. Seafood specialties, beef. 
La Rosa Bianca, 77 Central Avenue, Lynn, 
598-7072. Open Mon. through Thurs. from 
11:30 a.m. to 10 p.m., and on Fri. to 11 
p.m. Open Sat. from 4 to 11 p.m. and to 10 
p.m. on Sun. Fully licensed. Range: $6 to 
$10. Reservations accepted. MC, Visa. 
Italian. 
Valle’s, Route 93, Andover, 944-4090 (also 
at Union St., Route 3, Braintree, 848-3363, 
and at Route 1, Saugus, 289-4090). Open 
Sun. through Fri. from 11 a.m. to 9 p.m., 
and on Sat. to midnight. Fully licensed. 
Range: $6 to $10. No reservations. AE, DC, 
MC, Visa. American. 














KITCHEN STUDIO, a service oriented design showroom, features a 
» Fine selection of cabinets for home or office. 


The RHINEKASSEL cabinet, a European design, is manufactured in 
Canada and offered at a very domestic price. Numerous door styles a 
in wood or laminate are available. ss 


Our SALEM cabinetry is ‘another eee open This is o truly 
custom cabinet, designed for you or by you . . . unique at KITCHEN 
STUDIO. 


Showroom hours Monday through Saturday, 10-5. Trade welcom 


506 Wa NiNgton Stréet Brookline Village, MA 02146.. fl 7) 734.9 9200 eee ” ¥ ‘ 
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